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INTEODUCTION. 


This publication is a bumble endeavour to afforb 
some assistance to ladies in tbe daily difficulty oi 
wbat to order for dinner, and bow to describe it. 

Cooks are not generally gifted with fertile imagi- 
nations, and are inclined to get into a routine wbicb 
is a source of annoyance to those wbo desire a 
variety of disbes, if not for themselves, at least for 
their friends. Ladies often wish to be ready with 
suggestions of a change in the proposals of the 
cook, and even when in some measure provided 
with these, a second difficulty arises — what are 
these dishes to be called? What are the correct 
technical names for them ? 

The French of cookery is a language of itself, and 
those who are not learned in it are often entirely at 
a loss when suddenly called on to write out a correct 
French menu with no other assistance than that of 
a dictionary. In carrying out this idea, lists oC 



vi Inh^odiiction. 

various dishes have been given, arranged in courses, 
with the French names, as well as the Fnghsh 
equivalent or description. 

It is not intended to give recipes, such as would 
be adequate for the preparation of the dishes in the 
kitchen; the dishes are only so far described as to 
enable the mistress to recognize them, giving a 
general idea of their ingredients and of their ap- 
pearance when sent to table. 

If the full recipes are desired for the cook’s use, 
they will be found in the well-known cookery 
books, so many of which are now published. 
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Jean Dore d la cremiere is boiled m milk and 
•water, and served with a sauce of cream, 
butter and lemon-juice. 

d la pur^e de crevettes — served in a pur^e ol 

prawns, with melted butter and Bechamel 
sauce. 

■ d la hateliere — served in white sauce with 

button onions, mushrooms and essence oi 
anchovy. 

en matelote mariniere — served in Matelote 

sauce with oysters. 

aiL gratin is dressed in the same way as 

turbot* 


IiAMPBEY. 


Lamproie d Vltalienne is filleted, and stewed 
in wine with oil, onions, herbs and lemon- 
juice. 

avj supreme is cut up, saut4, and served 

in a sauce of red wine with truffles. 


They are also dressed in many of the ways given 
for eels. 


MACKEREL. 

Maquereaux d Veau d.e sel are boiled. 

d la maUre d'hdtel — broiled, and served in 

Maitre d’hotel sauce. Fillets are also 
dressed in this way. 
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Maquereaux A la Jiamaude— stuffed with 
chopped shallots and chives, tfutter, and 
lemon-juice ; and broiled. 

. grilles avj heurre noir — grilled, and served 

with hlack-hutter sauce. 

■ awx groseilles stuffed with green 

gooseberries, pieces of herring, &c. ; boiled, 
and served in green gooseberry sauce. 

Filets de maquereaux d la Venitienne — fillets 
served in brown sauce with tarragon, 
chervil, truffles and port wine. 


BED MULLET. 

Eougets e'a caisse are broiled in papers, sprinkled 
with chopped parsley and oil. 

■ en papillotes are baked in papers and 

served with Italian sauce. 

d la Bavigote — baked in papers and served 

in Eavigote sauce. 

anx fines herbes — cooked with butter, wine, 

Harvey sauce and anchovy. Served in 
the sauce with chopped mushrooms, 
parsley, shallot, and lemon- juice. 

d la maUre d'hStel — served in Maitro 

d^hotel sauce. They are dressed in this 
way in fillets. 

Filets de rougets d la Montesqnieu — fillets cut 
in halves, saut4 in butter with wine, lemon- 
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juice, &c., and served with a sauce ol 
melted butter and milk. 

GREY MULLET. 

Mulcts oaxj bewTve fondu are broiled, and served 
with melted'butter sauce. 

* gHlUs avj vert — ^broiled, and served with 

green sauce. 

PERCH. 

Perches are dressed in the same way as carp, 
tench and trout; and also in a water 
souch^. 

PIKE. 

Brochet fard is stuffed and baked. 

sauce au beurre d'anchois — boiled, and served 

with anchovy sauce. 

au bleu — pickled. 

■ sauce raifort — served with horse-radish 

sauce. 

sauce aux served with caper sauce. 

• en matelote — stuffed and baked ; served with 

Matelote sauce. 


PILCHARDS. 


Peiamides are dressed in the ways suggested for 
herrings. 


C 2 
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PLAICE. 

Plie an gratin are baked in brown sauce, covered 
with breadcrumbs. They are dressed in 
the same way as soles. 


SALMO]Sr. 

Saumon d la tartare is grilled, and served with 
Tartare sauce. 

d ViJeossaise is crimped and boiled. 

d VIndienne — cut in pieces and stewed in 

curry sauce. 

d la Hollandaise — served with Hollandaise 

sauce. 

d la Beyrout — slices broiled in papers, 

and served in a sauce of onions, mush- 
rooms, &c. 

d la crime d'anchois — slices served in a 

sauce of melted butter, anchovy, &c. 

d la Cardinal — a whole fish stuffed with 

fish forcemeat, braised, and served in 
Cardinal sauce. 

d la Regence — a small fish covered with 

forcemeat, to which chopped truffles are 
added ; served in Perigueux sauce. 

en matelote — served in Matelote sauce. 

Tranche^ or Darne, de saumon grillce — a grilled 
slice of salmon. 
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FileiB de saumon d VIndienne — fried 
* served vrith cuiry sauce. 

d la MarecJiale — fillets saute, and served 

■with Eavigote or Aurora sauce, garnished 
with shrimps or oysters. 

d la Tartare — fried fillets, served with 

Tartars sauce. 

d la JRavigote — fillets saut4 and served in 

Eavigote sauce. 

Mazarine de saumon is a steamed mould of 
salmon forcemeat. It may he garnished 
with prawns, or served with Cardinal 
sauce. 

Mayonnaise de saumon — pieces of cold salmon, 
with lettuce or other salad, and Mayonnaise 
sauce. 


SHAD. 

Alose d la Maitre Whdtel is baked, and served 
with Maitre d’hotel sauce. It is also 
dressed in fillets, saute. 


SKATE. 

Eaie d la Maitre d'hdtel is served with Maitre 
d’hotel sauce. 

au heurre noir — crimped and boiled; served 

with black-butter sauce. 

frite — fiheted and fried. 
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Raie d Id noisette — filleted and boiled ; served in 
butter sauce witli the pounded Ifver of the 
skate^ and Tarragon vinegar. 

anx fines herhes — cooked with milk, butter, 

flour, lemon, herbs, &c., and served with 
fine-herbs sauce. 


SMELTS. 

ifperlans d la Jnive are bread-crumbed, fried, 
and served without sauce. Served with 
anchovy sauce in a sauce-boat they are 
called d VAnglaise. 

en mgoilt--stQ'wei in white stock with herbs 

and wine. 

an gratin — ^baked with melted butter and 

dried herbs, covered with breadcrumbs 
and sprinkled with wine. 

Buisson d^^perlans — breadcrumbed and fried with 
their tails in their mouths. Melted butter 
should be served with them. 


SOLES. 

Soles /rite d VAnglaise are breadcrumbed and 
fried. 

au gratin — covered with brown sauce and 

bread crumbs, and baked, 

d la Eormande — stewed with oysters, and 

baked with a rich browm sauce. 
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SOI0S d la creme cVanchois — boiled and served in 
a sauce of white sauce and broth, with 
anchovy and whipped cream. 

d VauTore — stuffed and baked ; served in a 

white sauce, with grated Parmesan ancf 
hard-boiled egg. 

d la Cardinal — stuffed, baked, and served in 

Cardinal sauce. 

d la Colbert — stuffed with Maitre d’hotel 

butter, and served with TMaitre d’hotel 
sauce. 

d la onaitre d'Mtcl — served in Maitre d’hdtel 

sauce. The same dish may be made with 
fillets. 

d la Troibville — cut in two or three pieces, 

and cooked with butter, breadcrumbs, 
chopped onions, and cider. 

Filets de soles an gratin — fillets breadcrumbed 
and fried ; covered with brown sauce and 
breadcrumbs, and baked. 

d Vltalienne are saute, and served in 

white sauce, with wine, chopped shallots, 
&c. 

d la Hollandaise are saute, and served in 

Hollandaise sauce. 

■ en ravigote are saut^, and served in Eavigote 

sauce, 

en mateloU are cut in halves, bread- 

crumbed, and fried; dressed in a crown, 
with Matelote sauce in the centre. 
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Filets de soles d la Rouennaise are coated with 
whiting forcemeat coloured with lobster 
spawn, and served with white Matelote 
sauce. 


STURGEON*. 

Esturgeon en fricandeau is cut in thick slices, 
larded, stewed with bacon and mushrooms, 
and browned. 

d la Royale — tied np in the form of a bolster, 

covered with forcemeat, and ornamented 
with pieces of truffle, tongue, &c. 

Larne d' esturgeon au four is a baked slice of 
sturgeon. 

hmise is larded and braised. 

grilU sauce piquante is broiled, and served 

with Piquante sauce. 

d la bourguignotte is served with Bourgui 

gnotte sauce. 


TENCH. 

Tanche frite is fried. 

SUT le gril is grilled. 

aio court-bouillon— looiled in court-bouillon, 

and served with caper sauce. 
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TROUT. 

Truites au hleu are turned blue with boiling 
vinegar, and boiled in it with wine and 
vegetables ; served with oil and vinegar. 

■ are fried in butter. 

d la Beyrout—sexYedi with Beyrout sauce. 

d la maitre dliStel — served with Maitre 

d’hotel sauce. 

d la Ghamhord — cooked in marinade sauce, 

and garnished with crayfish, quenelles of 
fish, and sweetbreads. 

d la hussarde — stuffed with butter and 

herbs ; broiled, and served with Poivrade 
sauce. ^ 

Filets de truites d la Mazarine are fillets served 
in a sauce of melted butter, yolks of eggs, 
lobster spawn, anchovy, &c. 

d Vaurore are covered with white sauce, 

grated Parmesan, and hard-boiled egg. 

d la Genevoise are served with Qenevoise 


sauce. 
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TUisriq-Y. 

Thon frit is cut in pieces and fried. It is served 
witli Remoulade sauce. 


TURBOT. 

Turbot d la Hollandaise is served with 
Hollandaise sauce. 

sauce homard — served with lobster sauce. 

d la creme — served with a sauce of cream, 

yolks of eggs, and lemon juice. 

d la creme d^ancJiois — served with a sauce 

of melted butter, anchovy butter, and 
cream, and sprinkled with chopped gher- 
kins and capers. 

d la Mazarine — served in the same sauce 

as fillets of trout la Mazarine.” 

d la rdligieuse — served in Hollandaise 

sauce, sprinkled with chopped tarragon, 
and garnished with hard-boiled egg. 

grilU d la Vatel — grilled; served with 

mussel sauce and crayfish. 

au gratiuj or d la Bechamel — pieces of 

turbot in Bechamel sauce, covered with 
breadcrumbs and grated Parmesan, and 
browned. 



Fish, 


27 


Turbot d la creme alternate layers of 

'pieces of turbot and of a sauce of milk, 
butter, flour, yolks of eggs, parsley, &c., 
sprinkled with breadcrumbs and grated 
Parmesan, and browned. 

■ au gratin d la Proveuqale — alternate 

layers of pieces of turbot and Provenjale 
sauce, breadcrumbed and browned. 

d la Parisienne — stuffed and baked ; se-^ved 

with a white sauce. 

d la Normande — stuffed and baked ; served 

with white Matelote sauce. 

Petit Turbot d la Meiiniere is a small flsh 
crimped, grilled, and served in a sauce of 
melted butter, yolks of eggs, and lemon 
juice. 


WEAVERS. 

Vives au gratin are stewed, breadcrumbed, and 
baked. 

d la Normande — ^larded with pieces of eel 

and anchovy ; cooked in wine with butter 
and vegetables, 'and served in the sauce. 
If served with Italian sauce they are called 
d la Bordelaise. 

d la Maitre d'hStel — broiled and served with 

Maitre d'hotel sauce* 
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WHITEBAIT. 

Blancliailles are fried. They should be served 
with lemon, cayenne, and slices of bread 
and butter. 

a la Diahle are devilled. 

WHITING. 

Merlans au gmtin are breadcrumbed and fried 
with their tails in their mouths. 

A la Frangaise — dipped in milk, floured 

and fried. Served with anchovy or any 
other sauce. 

Filets de merlans d la Hollandaise — fillets 
served with Hollandaise sauce. 

d Vltalienne are served with Italian 

sauce. 

d la Orly are floured, fried, and served with 

tomato sauce. 

WHITING pollock:. 

Colin frit is cut in slices, fried, and served with 
oil and lemon. 
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SHELL FISH. 

CBAB. 

Coq.liille de crabe is scalloped crab, served 
in the shell. It can also be dressed in a 
salad in the same manner as lobster. 

CRAYFISH. 

^ crevisses au court-houillon are boiled in conrt- 
bonillon. If served in Bordelaise sauce 
they are called d la Bordelaise. 

As]pio d'^crevisses — a mould of crayfish, meat 
jelly, and vegetables cut in shapes. Served 
with Mayonnaise sauce. 

Petits pdUs aux ecrevisses — covered patties, filled 
with crayfish and quenelles of fish. 

LangOUSte d la troche. Sea crayfish roasted. 

LOBSTER. 

Eomard au court-houillon is boiled in court- 
bouillon and served with lobster sauce. 

d la Bordelaise — cut up and served in Bor- 
delaise sauce. 

aub Icari — curried ; served with boiled 

rice. 

aspic — slices coated with white sauce, in 

% mould of aspia 
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Ootelettes de homard are lobster cutlets. They 
may be served with Mayonnaise* sauce, 

Miroton de Itomard d la Cardinal — shoes of 
lobster, half of them dipped in white sauce, 
and half in the same sauce coloured with 
lobster butter. Dressed on a salad with 
Mayonnaise sauce. 

Coquille de scalloped lobster, served in 

the shell. 

Croquettes de homard are croquettes of lobster 
with the coral and spawn, white sauce, 
yolks of eggs, &c., breadcrumbed and 
fried. 

Rissoles de homard — ^the same preparation folded 
in a thin piece of paste, breadcrumbed 
and fried. 

Petits voVau-vents de homard are little puff 
paste patties filled with the croquette pre- 
paration of lobster. 

Bouch^es de homard d la Bechamel are patties 
smaller than the vol-au-vents, filled with 
chopped lobster in Bechamel sauce. 

Petits jpdt^ de homard d la patissihre are httle 
covered lobster patties. 

Mayonnaise de homard— the lobster cut up and 
served with lettuces and Mayonnaise sauce ; 
ornamented with anchovies, olives, and 
pieces of hard-boiled eggs. 



iSalade de homard d VIndienne — cut in slices 
nnd served on a salad with. Indian pickles 
and Mayonnaise sauce ; garnished with 
hard-hoiled egg. 

MUSSELS. 

Monies d la poulette are cooked in butter with 
chives and parsley, and served in the sauce 
with yolks of eggs. 

d la Villeroi are masked with Villeroi sauce; 

breadcrumbed and Med. 

au gras — stewed with bacon, stock, flour, 

mushrooms, &o. 

Coqnilles de scalloped ; served in scallop- 

shells. 


OYSTERS. 

Hultres d la FiMeroi— large oysters, each 
coated with Villeroi sauce, breadcrumbed 
and Med. 

a'a Parmesan — browned with breadcrumbs, 

grated Parmesan, chopped parsley, and 
wine. 

en papillotes — trolled in oval-shaped pieces 

of a paste made of mashed potatoes, flour 
and butter, and baked. 

d la Dialle are devilled— broiled, seasoned 

with butter, lemon-juice and cayenne. 

* Slices of brown bread and butter are 
served with them. 



32 


3fenus Made Easy. 


Rayout avx huUres — stewed with, vegetables, 
butter, flour, &c. Served in* the sauce 
with yolks of eggs. 

Coqybilles aux Au^^rcs—scalloped and served in 
scallop-shells. 

Bouchees aux huUres are small oyster patties. 

Petits jpains aux huUres — oysters stewed with 
breadcrumbs and butter, and baked in 
very small rolls, from which the crumb has 
been scooped out. 

Kromeskys aux huUres — oysters cut up and 
cooked with butter, flour, yolk of egg, &c. 
Small pieces are wrapped in thin slices of 
bacon, dipped in batter and fried. 

CTodtes aux oysters pounded with cream 

and spread on small pieces of toast. 

Andouillettes aux huUres are small sausages of 
beef suet, breadcrumbs and oysters, with 
eggs, &c. 

Croquettes aux huUres are croq[uettes of oysters 
with oyster sauce, yolks of eggs, cayenne, 
and lemon -juice. Breadcrumbed and 

fried. 

Rissoles aux huUres are made of the same pre- 
paration wrapped in a thin coating of 
paste, breadcrumbed and fried. 

Oysters can also he curried, or fried in butter, or 
dressed in a vol-au-vent or in an omelette. 
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•shrimps aito prawhs 

These are dressed in Rissoles or Reiits %>dUs in 
iliG same way as lobster. They are called Rissoles 
ox Reiits 'pdteSi cle crevettes — of shrimps, de chevrettes 
— of prawns. 

The preparations of shell fish arc generally served 
as entrees. Lobster en aspic may bo served in the 
second course instead of a dressed vegetable. 



tmAPTEE III. 

ENTRIES. 

EESP. 

The fliict, cr undercut of tlio sirloin, is the [art 
rncst used in tlie preparation of entrees. It is 
dressed as : 

Filet de boDlif d la Fmr.gaise — cut in slices 
and broiled ; served on Maitre d’hote] 
butter, V'itli fried potatoes. 

d la Clidtcauhriandy or CJidteaubriand 

grille— ihidk slices broiled and served in 
ChaLcaubriand sauce, or in Perigueux 
sauce, vrith mushrooms. 

d Vlialienne — thin, oval-shaped pieces, 

floured, fi ied, and served in Italian 
sauce. 

Escalopes de filet de hceiif d la Beforme — 
thin slices, each laid between two slices 
of bacon; brcadcrumhed, with chopped 
ham mixed with the crumbs, and fried. 
^Served with Eeforin sauce. 

cl la Eemoiivs — thin slices covered with 

forcemeat and slices of ham, put together 
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in pairs, trcadcrumbcd and fried. Served 
* with a white sauce. 

Escalopes de fdet de bmif d V Ostende are spread 
with a sauce of chopped onions, Ostend 
or other oysters, white sauce, &c. ; put 
together in pairs, breadcrumbed and fried. 
Served with a brown sauce. 

piquets aw chasseur are larded, soahed in 

marinade, and braised. Dressed in a 
crown, with brown sauce and currant 

Grenadine de filet de hoewf d la Financiere — 
cut in slices, larded, cooked in mirepoix, 
and served in the sauce with Financiere 
garnish. 

Towrnedos d la sauce poivrade — slices of cooked 
iillet dressed in a crown alternately vuth 
fried slices of bread of the same size. 
Poivrade sauce in the centre. 

This may be served with olives, or 
French beans, instead of the Poivrade 
sauce; and would then be called Tour- 
nedos aux olives, or aiix haricots 
verts. 

Slices of the fillet served with Piquante, 
Hollandaiso, or other sauce, are called 
after the sauce with which they are 
eerved. 
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Mironton de hoeuf are slices of cooked beef in a 
sauce of onions, butter, gravy, ''flour, &c. ; 
covered with breadcrumbs and baked. 

Bceuf en savcissons — slices of beef spread with 
forcemeat, rolled to the shape of sausages, 
stewed, and served in the sauce, 

Bouilli en matelote — slices of boiled beef in 
a sauce of stock, veiiie, onions, mush- 
rooms, &c. 

Erdre-Cjics de hoevf d la Bordelaise are thick 
slices of ribs of beef broiled and served 
in Bordelaise eauce, with pieces of beef 
marrow. 

MoSlle de bcBUf d la Oi ly — beef marrow cut 
in long pieces, dipped in batter and fried ; 
served with tomato sauce in a sauce-boat. 

Quenelles d la mobile are quenelles of beef marrow 
with breadcrumbs, eggs, 

Boucliecs d la mobile are small patties filled with 
marrow, and a savoury sauce of cream, 
shallot, chives, &c. 

Petites croustades d la mobile are made of the 
same preparation put into little cases of 
fried bread; breadcrumbs strewed on the 
top, and browned. 

Vol-aii-mnt d’amourettes d la crime is a vol- 
au-vent of beef tendons, with Bdchamel 
sauce and mushrooms. 
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Palais^ do bCBUf dj la RoleH—oii palates 
cut in round or oval pieces, and served 
with Eotert sauce. This dish may be 
served with other sauces instead of Robert^ 
changing the name accordingly. 

a la Lyonnaise — cut in pieces, and served 

in onion sauce. 

a la Eavigote — oval pieces, dipped in 

w'hite sauce with shallot, parsley, &c., 
Ireadcrumbcd and fried ; served with 
llavigote sauce. 

d la Vivandiere are dressed in the same way, 

but served in a brown sauce with onions, 
butter, port wine, &c. 

en 2octpillotes — oval pieces in white sauce 

with parsley and mushrooms, broiled in 
papers, and served with Italian sauce. 

For Croquettes de palais de hceuf, the' 
palates arc cut in pieces, and rolled, with 
forcemeat in the centre of each. Dipped 
in batter and fried. 

They are also dressed in a vol-au-vent, 
or, if preferred, in several small ones as 
Petits vol-aio-vents de palais de hoeuf 

Ox-tongue is served as : 

Langne de boeuf au Parmesan — slices cooked 
with stock, wine and grated Parmesan. 

en papillotes — slices wrapped in papers with 

slices of bacon, and broiled. 
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Tuvhau de la^guo de ho&wf d VJsccLvlate oval 
slices cut from two tongues, one pickled 
red, the other fresli ; dressed in a crown 
alternately, with tomato sauce. 

d la Macedoine is dressed in the same 

manner, and served with a white Mace- 
doine garnish in the centre, and white 
eauce. 

Ox-tails are dressed as : 

Queue de bceuf en haricot, cut in joints, 
stewed, and served in the sauce with onions, 
carrots and turnips cut in shapes. 

aux oiavets aw brim — stewed, and served 

with turnips cut into small halls, and brown 
sauce. 

d la jardiniere — served with brown sauce, 

stewed button onions, and carrots and 
turnips cut in small shapes. 

cn Zturi— curried, and served with boiled 

rice. 

d la Marseillaise — the pieces masked with 

a pur& of onions, breadcrumbed and 
fried ; served in brown sauce with garlic. 

VEAL. 

Grenadius de veau are oval slices cut from 
the ‘^noix,’' larded, braised and glazed. 
They are served awx jgetites racines with 
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potatoes, carrots and turnips, and Lrown. 
•sauce ; or with Poirrado, tomato or other 
sauce, and called after it> 

roxiplciics c7e veciu arc slices cut from the fillet, 
spread with forcemeat, rolled, and stowed 
with, stock and wine. 

Crhne de vcaio is made wiili part of the fillet. 
It is pounded with eggs, cream, &c.. 
steamed in a mould, or in several small 
moulds, and served with Perigueux sauce. 

Yeal Cutlets are served as: 

Cfitelettes de veau cl la Eusse — fried, 
spread on one side with a preparation 
of horse-radish, and breadcrumked with 
grated Parmesan mixed with the crumbs ; 
served with thin tomato sauce. 

d la Maintenon— with a sauce oi 

mushrooms, ham, eggs, &c., and baked or 
grilled in papers. 

evo iDapillotessodkodi in oil with mushrooms, 

lemon juico, &o. ; v/rapped in papers and 
cooked in the seasoned oil. 

d la Drayton — thickly coated with a rich 

brown sauce, brcadcriimbcd and saute. 

d la sans facon — brcadcrumbed with 

chopped shallots and parsley mixed with tlio 
crumbs, broiled, and dressed round inaslied 
potato 
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Cotelettes de veau dj la Finaneiere — ^larded, 
braised and glazed ; served witb Finau- 
ciero sauce. 

aux champignons — larded, braised and 

glazed; served witli a puree of musli- 
rooms. They are also served with tomato 
or J ardiniere sauce, or with dressed cucum- 
ber or asparagus, and named after tho 
sauce or garnish with which they are 
served. 

a la Saint-Gavat — ^larded with bacon and 

tongue, and braised. Set in aspic orna- 
mented with hard-boiled egg, truffles, &c., 
and cut out. Served cold. 

a la Princesse — braised in white stock, 

coated with Mayonnaise sauce, and served 
cold with salad and aspic jelly. 

For Escalopes ecossaises they are cut 
in thin slices, breadcrumbed and fried, 
arranged in a circle with alternate slices 
of fried bacon, and Piquante sauce. 

The Tendons, or gristly part of the breast, cut in 
pieces, are di’cssed as : 

Tendrons, or Amourettes, de veau aux 

petiispois, stewed with butter, flour, stock, 
peas, &o. 

frits are soaked in vinegar and water, and 

fiicd 
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Tendrons de veau d la Poidette — cooked in 
!i white sauce with onions, niuskrooms, &c. 

an hlano or Blanqiiette do vean — cooked 

in a white sauce with onions and vinegar. 

d la noble dame — small pieces coated with 

a white sauce, dipped in batter and fried. 
Dressed with fried watercress in the centre, 
and a sauce of cream and butter. 

aux epinards — oval pieces, braised and 

glazed ; served with dressed spinach, 

en Icari — curried ; served with a slice of 

fried bacon between each piece, and with 
rice in the centre. 

en Mayonnaise — served cold in Mayonnaise 

sauce, with onions and gherkins. 

Calf’s Ilcad for an entree is boned, boiled, and cut 
in pieces. It is dressed as : 

TSte de veau d la Sainte-Menelwnld — ^the 
pieces coated with a sauce of butter and 
flour, breadcrumbed, sprinkled with 
melted butter, and browned. 

en moule — chopped, and baked in a 

mould in alternate layers with chopped 
ham. 

d la Financiere — ^served with Pinanciere 

garnish. 
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Tiirlan de tete de vecm d la Mattre d'Jwtel — 
the pieces dressed in a crown, with white 
sauce and Maitre d’hotcl butter. 

■ d la Eollandaise is served with Dutch 

sauce ; d la poidette in wdiite sauce with 
mushrooms, onions, and yolks of eggs. 

Calves’ Brains are dressed as : 

Cervelles de veaii d la Provencale — cooked 
in stock with wine, oil, parsley, garlic, 
&c., and served in the sauce. 

d la Ravigote — boiled, cut in slices and 

arranged in a circle, with Ravigote sauce. 

en caisse au gratin — small slices with a 

W'hite sauce, baked in paper cases, with 
breadcrumbs on the top. 

Croquettes de cervelles — made into eroq[uettcs 
with breadcrumbs, milk, eggs, &o. , bread- 
crumbed and fried. 

Marinade de cervelles — flitters made of pieces 
of the brains soaked in vinegar, dipped in 
batter, and fried. 

They are also served with Matelote, 
black-buttcr or other sauce, and take their 
name from it. 

Calves’ Ears dressed as : 

Oreilles de veau aux chamqngnons are boiled 
and served in a brown sauce, with yolks 
of eggs and mushrooms. 
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Oreilles de veau farcies — stujffed force- 

uTeat, breadcrumbed and fried ; served 
with gravy. 

en marinade — cut in strips, steeped in 

vinegar, &c., dipped in batter and fiied; 
served with tomato sauce. 

Calf’s Tongue as: 

Langue de veau sauce tomaUs is larded, 
stewed, cut in two and served in tomato 
sauce. 

■ d la jardinilre — stewed in wHte stock, 

cut in oval slices, glazed, and served witli 
a Jardiniere garnisli. It is also served 
vritb. llusbroom, Ptavigote, or Piquante 
sauce. 

The Liver is dressed as : 

Foie de veau d Vltalienne — slices cooked with 
oil, wine, bacon, mushrooms, &c., and 
served in the sauce. 

For Pain de foie de veau it is 
pounded and steamed in a mould with 
eggs, chopped ham, &o. ; served with thin 
brown sauce. 

Calf’s Kidney is served as : 

Rognon de veau minced, and saut4 

with butter, wine, brown sauce, &c. 

en caisse — small round slices in brown 

sauce with chopped shallots, mushrooms. 
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&c., baked in small paper cases, the tops 
sprinkled mtb. breadcrumbs. 

Calves’ Feet, after being boiled for jollies, are dressed 
as entrees, in tomato, poulette, or other sauce ; the 
dish is called : 

Pieds de veail a%ix tomates, or according to the 
sauce. 

a la hourgeoise are stewed with bacon, veal, 

carrots, onions, &c., and served in the 
sauce, with the vegetables and meats. 

'Fov Pieds de veau enfriture or en mavU 
nade small pieces are steeped in vinegar and 
water, dipped in batter and fried. 

Calf’s Tail, cut in pieces and boiled, is served as : 

Queue de veau d la Ravigote — in Eavigote 
sauce ; 01 d la poideite—m white sauce 
with onions and mushrooms. 

Sweetbreads are dressed as : 

Ris-de-veau d la Villeroi — slices coated with 
AUemande sauce, breadcrumbed and fried ; 
served with a white sauce and any 
dressed vegetable. 

d la poulette — cooked with flour, butter, 

mushrooms, onions, &c. 

■ d VAnglaise — breadcrumbed and roasted ; 

served with gravy. 
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Kis-de-veau frits — dipped in batter and fried ; 
served vitb. tomato sauce. 

a la Provengale — braised in stock -witb 

bacon and garlic, and served in tlie 
saucG. 

d VEspagnole — larded, braised in stock 

■\vitli veal, bacon, onions, &c., and served in 
the sauce. 

d la Toulouse are larded, braised, and served 

with a Toulouse garnish. 

en fricandeau — larded, braised and 

glazed ; served on a puree of spinach or 
tomato. 

fiqiies d la Turque — ^larded, braised and 

glazed. Cut in halves and dressed on a 
border of forcemeat, with rice in the centre, 
and supreme sauce over the rice. 

piquds aux trufes — larded, braised, and 

served with truiSe sauce, dardiniere or 
Financiere sauce, dressed peas or cu- 
cumber, may be substituted for the truffle 
sauce, altering the name according to the 
sauce or vegetable with which they are 
served* 

en ligavTure — ^half of them larded, braised 

and glazed, and half breadcrumbed and 
roasted. Dressed alternately, and served 
with tomato sauce. 

d la Chinoise — small sweetbreads larded 

and braised, set in little moulds of aspic, 
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ornamented with hard-boiled eggs, beet- 
root, &c. Served cold, with rice in the 
centre of the dish. 

Cotelettes de ods de veau are slices of sweetbread, 
breadcrnnibed and fried ; served with plain 
gravy or with a white sauce. 

Escaloioes de Hs de veau aii supreme are oval 
sliccs; saute, and served with supremo 
sauce, 

d Vhidierine are breadcrumbed and fried; 

served with Indian sauce. 

en caisse are small round slices in brown 

sauce with chopped mushrooms, &c., baked 
in paper cases, sprinkled with bread- 
crumbs. 

Llanqueite de ris de veau aux truffes are round 
slices cooked with slices of trufHos in 
white sauce, with cream and yolks of 
eggs. Garnished with fried croutons of 
bread. 

P elites croustades de Hs de veau are little 
cases of paste filled with sweetbread cut in 
dice, and white sauce with chopped truffles 
or mushrooms. 

Andouillettes de Troyes grillces are broiled veal 
sausages, made with mushrooms, truffles, 
eggs, &c. 

Boudin de veau d la legumiere is a mould orna- 
mentally lined with vegetables and filled 
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with, veal forcemeat. Steamecl, and served 
avitli thin hrown sauce. 

Boudin de veau d la Richelieu is a mould lined 
with chopped truScs and filled with veal 
forcemeat. Steamed, and served with 
Perlgueux sauce. These boudins are also 
steamed in several small moulds, lined in 
the same manner. 

Q*ienelles de veau d la puree de cJiamipignons 
are poached quenelles of veal forcemeat 
served with a pur^e of mushrooms. They 
are also served with brown or white sauce 
or with any dressed vegetable. 

Petits pdies d la hourgeoise are small patties 
filled with veal forcemeat. 


MUTTOH. 

Cotelottes de monton sauce tomates are 
grilled, and served with tomato sauce. 

d la jardiniere are served with stewed vege- 
tables. 

d la Souhise are stewed wdth stock, &c. 

Served with the sauce round, and thick 
Soubise sauce in the centre. 

d la Provengale are covered with a sauce 

of onions, garlic, butter, egg^, &c., bread- 
crumbed, with grated Parmesan mixed 
with the crumbs, and browned. Served 
with fried potatoes. 
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C6telettes de mouton d- la Vicomtcsse are 
coated witli a sauce of ham? mushrooms, 
yolks of eggs, stock, &c. ; breadcrumbed 
and fried ; served with paper frills round 
the bones. 

a la Bohemienne — soaked in marinade, 

breadcrumbed and broiled; served with 
a sauce of some of the marinade with 
tomato and brown sauce, currant jelly, 
&c. 

en rohe de cUamhre — covered with force- 
meat of veal, breadcrumbed and browned. 
Served with gravy. 

d la financiere — ^braised, and served witla 

Financidre garnish. 

Iraisees aux navels — ^larded, braised, and 

dipped in aspic with Poivrade sauce; 
served cold with dressed turnips and 
broken aspic. 

d la Marquise — a slice of ham laid on 

each cutlet, and veal forcemeat spread on 
it in a mound. Sprinkled with broad 
crumbs and browned. Served in white 
sauce with chopped ham. 

• d la Eeforme — breadcrumbed, with chopped 

ham mixed with the crumbs, fried, and 
served with Eeforme sauce. They may 
Lave a Eeforme garnish in the centre. 
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Cotelettes de mouton a la Marseillaise 
*-TCOYered with, an onion sauce, bread- 
crumbed and browned ; served with Soubise 
sauce. 

d la Diircclle — ^put into long paper cases, 

three in cacb, and baked in brown sauce 
with Harvey sauce, chopped onions, 
mushrooms, &c. 

jpanees grilleea — breadcrumbed and broiled; 

and served with plain gravy. 

aiix pointes cVasperges — ^served with a garnish 

in the centre of asparagus in white sauce 
with yolks of eggs, cream, &c. 

aux truffes — served in brown sauce, with 

truffles cut in slices. 

aux petites racines — on a mashed potato 

border with carrots and turnips cut in long 
shapes, and brown sauce. They are also 
served wuth any kind of dressed vegetable 
or pur^e of vegetable, or with Ilollandaisc, 
Italienne, Lyonnaise, Maltre d’hotel or 
other sauce. They are named after the 
sauce or vegetable with which they are 
served. 

For Ghaudfroid de cdtelettes d Vaspic 
they are spread with forcemeat in a 
mound; coated with brown sauce, and 
served cold on a border of the forcemeat, 
garnished with aspic. 

Twban de cdtelettes de mouton d la Fermilre 
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— they are dipped in Maitre d’hotel sauce 
with cream, and served cold, dressed in 
a crown with a salad of beetroot, cucumber 
and lettuce in the centre. A la Palestme 
they are served with Jerusalem artichokes 
cut into little balls, and white sauce. 

Gotdeites d la Prince de Galles are pieces of 
stewed breast of mutton, breadcrumbed 
and filed ; served with a puree of turnips, 
and gravy. 

Rccgo4t de mouton d VIvlandaise is Irish stew. 

Haricot de movion is haricot mutton. It is now 
often called Navarin de nionton. 

Filets de mouton an chevreuil — the fillet or 
under part of the loin, cut in four parts, 
larded, and soaked in vinegar with vege- 
tables, &c. Braised and served with Chev- 
reuil sauce and French beans. Dressed 
in this manner it is also served d la 
Macedoine, with a Macedoine garnish in 
the centre, and brown sauce. 

d la minute is cooked in stock with bacon, 

and served in the sauce. 

The chump end of the loin, cut in thin 
slices, is dressed as Hsccdopes de mouton 
aux fines herbes, cooked wdth butter, flour, 
stock, chopped mushrooms, &c. Served 
V ith a garnish of fried croutons, or sippits, 
of bread. 
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Garhonade de moiiton (see Removes) is dressed 
?ls an entree, cut in slices and served with 
Piquante, Poivradc or other sauce. The 
slices are also dipped in Maitre d’liotel 
sauce with cream, and served cold with 
a salad in the centre, as Garhonade de 
mouton d la Fermitre, 

Filets de mouton d VIndienne are thick slices 
of roast mutton in a sauce of broth with 
chopped onion and curry paste; served 
with rice. 

Fetits pdtds de mouton d la ^Yindsor are small 
covered patties filled wdih minced mutton, 
brown sauce, chopped inuslirooms, &o. 

Kidneys dressed as : 

B/Ognons de mouton d V epicurienne are cut 
open, breadcrumbed and broiled. The 
hollows filled with Tartare sauce; and 
devil sauce round. 

d la hrocliette are dressed in the same way, 

tlie hollow of the kidneys filled with a 
lump of maitre d’hotel butter. 

d la Venitienne — cut in halves, fried in 

butter wuth chopped shallots, and dressed 
on a border. Brown sauce with anchovy 
butter, &c. 

. — — ail vin de Champagne — thin slices served 
in a sauce of wiiito stock, ebampngno 
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or other white wine, flour and mushrooms, 
&c. • 

Eognons de monton en ragoilt — thin slices 
cooked in hutter, with wine, flour, chopped 
mushrooms, shallot, &c. 

Petits pdtes aux rognons — slices in white sauce 
put into little patties. 

Sheep’s Tongues are served as : 

Langues de monton larded, braised 

and served in the sauce with capers. 

Cervelles de mouton en caisse are Sheep’s 
Brains cut in small pieces, with Bechamel 
sauce, baked in little souffle cases, the 
tops sprinkled with breadcrumbs. 

Queues de mouton au riz are braised 
Sheep’s Tails, coated with rice, bread- 
crumbed and fried. They are also served 
au Parmesanj omitting the rice and 
mixing grated Parmesan with the bread- 
crumbs. 

Sheep’s Trotters, though rarely seen at a gentle- 
man’s table in England, are much more often served in 
Prance. Boiled and cut in pieces, they are dressed 
as: 

Pieds de mouton en marivade, soaked in 
marinade, dipped in batter and fried, and 
served with tomato sauce ; ox d la Boherf, 
served in Eobert sauce. 
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Tieds de^ onouton d la poulette arc served wit! 
poulctte sauce in a baked shape of rice. 


LAMB. 

Lamb Outlets are dressed in most of tlie ways 
which have been suggested for mutton cutlets. There 
are also : 

Cdtelettes d’agneau d la coated 

with Allcmande sauce, brcadcrumbed and 
fried. Served with white sauce, and dressed 
asparagus in the centre. Tor the cold 
entree of this name the cutlets are saut4 
and served in Mayonnaise sauce. 

d la Buchesse — coated with Duxelles sauce, 

brcadcrumbed and fried. Dressed on a 
high vegetable border, with vegetables in 
the centre, and white sauce. 

d la hovZangere — dipped in oil and then in 

flour ; broiled, and served with a sauce of 
cream, butter, &c. 

d la Robert — ^brcadcrumbed, broiled and 

glazed ; served with Robert sauce. 

aux pehts legumes — brcadcrumbed and 

fried ; served with carrots and turnips, cut 
in long shapes, in the centre, and brown 
sauce. 
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Cotelettes d’agneaii an Par?ncsau— di^^ped 
in a '^liite sauce Avitli grated Parmesan, 
Tjreadcrumbcd and fried. 

a la Pompadour — coated witli a mixture 

of cliopped bacon, veal, truEos, &c., and 
served in papers. 

farcies aiix triiffcs — ^larded, coated ‘witli a 

puree of truffles ; breadcrumbed and fried. 
Served vdtli bro^vn sauce. 

They are also dressed in the same 
manner, using a puree of artichokes, 
asparagus;, mushrooms, or turnips, in- 
stead of truffles ; altering the name 
accordingly. 

en helle viie — ^larded with tongue, ham or 

truffles, and braised. Sot in aspic and cut 
out. Served cold with Mayonnaise sauce, 
or a Jardiniere garnish. 

d V aspic — cutlets from a larded and roasted 

neck of lamb ; coated with Provencale 
sauce, and served cold with aspic. 

Epicjrammc d^agneaii d Vancienne is made of 
cutlets cut from a boned breast of lamb, an 
end of bone stuck in each, breadcrumbed 
and fried ; arranged alternately with 
saute neck cutlets. Served wnth small 
round slices of lamb in the centre, with 
mushrooms, and white sauce with cream, 
&c. 
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It is also seryod aux concomhres witli 
a? garnish in. the centre of dressed cucum- 
ber, or with any other vegetable, naming 
it accordingly. 

Tendrons d'agneem axix jpointes d'asperges — a 
. braised breast of lamb cut up and arranged 
in a crown alternately with fried slices of 
bread, with dressed asparagus in the centre. 

Blanquette d'agneaw — small round slices of 
Iamb and of ham or tongue, with white 
sauce, parsley, &c. It is served in a baked 
shape of rice; or in a croiistade, or fried 
shape, of bread. Lamb is also dressed in 
Croquettes or Rissoles. 

Lambs’ feet arc dressed en marinade and d la 
loo'idette, in the same manner as sheep’s feet. As 

Casserole dx riz aux pieds d^agneaw they are 
served in a casserole, or baked shape, 
of rice. Lambs’ tails are dressed in the 
same way. 

Rieds d'agneavb farcis are stuffed ; served in IIol- 
landaise sauce with chopped gherkins. 

Queues d^agneau d la crhnierc are Lambs’ tails 
served in white sauce with whipped 
cream, &c. 

Lambs’ Brains as Cervellcs d'agneaii d V innocent 
arc cut in thin slices and put in paper cases wuth white 
Miuce, chopped parsley, &c. Sprinkled with bread- 
crumbs and browned. 
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Lambs’ Ears are stewed and served as : 

r 

Oreilles d’agnean farcies, filled with a stuffing 
of veal forcemeat, &c., breadcrumbed and 
fried; served on a border, with Italian 
sauce. 

d la Itavigofe are served on a forcemeat 

border, with Kavigote sauce. 

d la Marquise — served on a border with a 

peeled plover’s egg in each ear. White 
sauce with cream, cock’s combs, mush- 
rooms, &c., in the centre. 

Langues d’agneau d la Persane are stewed 
lambs’ tongues, cut in halves and dressed 
in a circle, covered with a white sauce 
with wine, mushrooms, &c. ; sprinkled with 
breadcrumbs and baked. Served with 
white sauce. 

Lambs’ Sweetbreads are dressed as : 

Ris d’agneau d la jardiniere, larded, braised 
and glazed. Served on a border with 
Jardiniere sauce in the centre. 

Dressed in this way they are served 
aux petits pois, aux concomhres, aux 
pointes d'asperges, &c., with dressed peas, 
cucumber, asparagus or other vegetable in 
the centre, instead of Jardiniere sauce. 

Casserole de riz aux ris d'agneau — sweet- 
breads and cock’s combs with Allemande 
sauce, in a baked shape of rice. 
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They may also be dressed in many of the vays 
suggested for vie de veau. 


PORK. 

Pork Cutlets are saut^, broiled, or breadcrumbed 
and fried. They are served with Eobert, Tomato, 
Eavigote, Piquante, Indienne, or Eemculado sauce, 
and called GStelettes de pore frais sauce tomates, or 
a la JRobertj according to the sauce with which they 
are served. 

Dressed d la Bolognaise, they are breadcrumbed 
with grated Parmesan mixed with the crumbs, and 
fried. Served with brown sauce, and a garnish in 
the centre of short pieces of macaroni, mushrooms 
and tongue, with tomato sauce and grated cheese. 

Small fiUets from the under part of the loin, bread" 
crumbed and broiled, are called Filets de pore d la 
Marechale. 

Filets de pore d la Hanoverienne are larded, 
braised and glazed; dressed in a crown 
with white pickled cabbage in the centre, 
and brown sauce. 

Dressed in this way they are served aux 
^pinards or aux pomones, with spinach or 
apple sauce in the centre instead of the 
cabbage. 

Escalopes de pore a la Lyomiaise are fillets cut 
in oval slices, breadcrumbed and fried. 
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Dressed in a "border, coTcred witli Soiibise 
sauce, sprinkled witk breadcrumbs and 
browned. 

Escalo2oes de 20orG d la Robert are breadcrumbed 
and fried, and served witli Doberfc sauce. 

■ d Vh'tdienne — ^witli Indian sauce. 

Pig’s Ears dressed as : 

Oreilles de pore d la Ste. Menehould arc 
breadcrumbed and baked, and served witlr 
Picmoiilade sauce. 

braisces arc braised and served in tlic stock, 

on dressed spinach. 

■ d la Lyonnaise — cut in strips and cooked in 

stock with slices of onion, &c. 

Pigs’ Feet are dressed en marinade in the same 
way as sheep’s feet ; and as : 

Pieds de pore d la Ste, ITenehoukl— yielded, 
breadcrumbed and fixed. 


POITLTilY. 

A very large number of dishes can be made with 
chickens, and they are, perhaps, more useful than 
anything else in the preparation of entrees. 

Cut in joints they are dressed in the following 
ways : — 

Poulots d la tartare — breadcrumbed and broiled; 
served with tartare sauce and pickles. 
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Poiilets 66 la honne femme — stc\Ycdaiid served in 
•white sauce, 

aib chasseur — soaked in oil with onion, &c., 

breadcrumbed and broiled; served in Vin 
de Madere^’ sauce vitb clicpped bam. 

dj la Chahert — cooked in oil with tomatoes, 

chopped parsley, garlic, &c. 

d la Marengo — cooked in oil, and served in 

Italian sauce with the oil in which it was 
cooked. 

eii Jeari is curried, and served with rice. 

■ d la Orly — the joints are floured and fried. 

and served in tomato sauce with slices of 
onion, which are also floured and fried. 

d la Provengale — covered with a white sauce 

with slices of onion, garlic, &c. ; sprinkled 
with breadcrumbs and browned. 

en marinade — soaked in vinegar with herbs, 

&c., and fried in batter. 

saute' — the joints axe saute, and served in a 

sauce of stock, wine, chopped mushrooms, 
&c. 

saute aux truffes—smie, and served in 

brown sauce with trufSos. 

Fricassee de poulet — cooked in a white sauce 
with mushrooms, cock’s combs, pieces of 
sweetbread, &c. 

d Vancienne — cooked with flour, butter, 

milk, young onions, &c. 



6o 


Memts Made Easy. 


Tor Fvitot de 'povdet, the joints are soaked in oil 
with onions, &c , dipped in flour and fried. Served 
with tomato sauce. 

Fillets of fowl, or fat pullet, are dressed as : 

Filets de volaille, or ponlardes, au su- 
preme^ on a border, covered with Supremo 
sauce. 

aux champignons — covered with white 

sauce with cream and mushrooms. If 
slices of trufScs are substituted for the 
mushrooms, the dish is called anx triiffes 
instead of aiox champignons. 

d la Duchesse — ^half the fillets larded, braised 

and glazed, and half saute ; dressed 
alternately in a crown, with cock’s 
combs in the centre, and white sauce 
with cream, &c. 

d la Talma — ^the larger fillets larded, braised 

and glazed, the small under fillets stuck 
with pieces of French beans and saute. 
Arranged in a circle, with dressed spinach 
in the centre, and brown sauce. 

d V Ambassadrice — cut in slices, and coated 

with forcemeat of fowl with chopped 
truffles. Breadcrumbed, half of them 
wnth chopped truffles, and half with 
chopped ham mixed with the crumbs j 
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saute, and arranged alternately. A puree 
of cucumbers witk cream in the centre. 
Filets de volaille a la Dumas — each one 
divided in two, masked with a puree of 
cucumbers with white sauce, &c, bread- 
crumbed and fried ; served on a puree of 
cucumbers with cream. 

dj la Nesselrode — ^masked with a white sauce 

with cream, &c., and served cold, dressed 
alternately with glazed slices of tongue on 
a border of hard-boiled eggs ; a salad in 
the centre with Mayonnaise sauce. 

aiix concomhres are arranged in a circle 

alternately with stewed pieces of cucumber ; 
served with a purfe of cucumber. 

aux pointes d'asperges are coated with 

Supreme sauce, and dressed alternately 
with pieces of tongue of the same size; 
asparagus points in the centre. 

Supreme de volaille is the same dish served with 
Supreme sauce, and with truffles instead of 
asparagus in the centre. It may be served 
cold as. Chaudfroid de filets de volaille au 
supreme. 

For Supreme de volaille d la Eoyale 
the fillets are dressed on an ornamental 
border of vegetables, with a macedoine 
garnish in the centre, and a small piece of 
truffle or tongue on each fillet 
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Saute de Jllets de volaille d la Cardinal is com- 
posed of saute fillets arranged in a circle 
T\dtli alternate slices of truffle ; Cardinal 
sauce in tlie centre. 

Poulet d la Princesse is a cold entree prepared 
witli fillets of cliickens cut in oval slices, 
coated vitk a sauce of aspic and cicain, 
set in aspic and cut out ; served on an 
aspic border, with salad. 

Salade de filets de volaille d la Brunoiv — small 
round slices of fowl and slices of cucumber 
stewed with white sauce, aspic and peas. 
Cut in square pieces, and dressed on a 
salad border, with white tartare sauce. 

Blanc de volaille aiix conoomhres — slices from 
the breast of a roast fowd, with pieces of 
cucumber, white sauce, cream, &o. 

CStelcttes de volaille d la JDaiiphine are made 
with the logs of fowls from which the 
thigh-bone has been removed. They are 
dipped in Allemande sauce, breadcrumbed 
and fried. Served with a dressed vegetable 
in the centre and white sauce. 

Legs of fowl are also boned, stuffed with 
forcemeat, and served as Guisses de 
volaille, or poulardes, d la jardiniere, 
with a Jardiniere garnish ; aux con- 
combres or aux petits pois, with dressed 
cucumber or peas. 
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Cnissos d© volaille au soldi aro stuffed Avitli 
forcemeat; larded in rays, braised, and 
served on a pyramid of forcemeat, witK 
mushroom sauce. 

, ^ Vecaillere are stuffed with forcemeat and 

oysters, and dressed on a pyramid of 
forcemeat, v/iih oyster sauce. 

ivufees d la Ferigovd — the thigh-bone re- 
moved, they are stuffed with truffles and 
maitrc d’hotel butter, and braised ; served 
in a crown with paper frills round the bones, 
and with truffle sauce. 

d la Bayonnaise — ^the thigh-bone removed, 

they are cooked in oil with onions, and 
served in a wfflite sauce, sprinkled with 
breadcrumbs and browmed. 

fardes aux peiits legumes are boned, stuffed 

and braised. Dressed on a border, with 
carrots and turnips cut in shapes, and brown 
sauce. 

Chaiidfroid de volaille — cooked fowls cut in 
pieces, coated with white sauce and white 
meat jelly. Served cold, dressed in a circle 
with alternate slices of tongue. 

en mayonnaise — ^the pieces are coated with 

Bechamel sauce and served cold on a 
salad with Mayonnaise sauce, or with aspic 
whisked to a froth with Tarragon vinegar 
end oik 
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Mayownaise de volaille — pieces of fowl served 
on a salad, coyered with. Mayonnaise sauce 
and garnished with oliyes, anchovies, &o. 

Chav,dfroid de fricassee is a fowl cut up and 
coated with a white sauce. Served cold, 
garnished with aspic. 

Capolitade de volaille — pieces of fowls served 
in Italian sauce with capers, or in brown 
sauce with wine ; garnished with crohtons 
of fried bread. 

ChaHreiise de volaille is an ornamental mould 
of mixed vegetables, with pieces of chicken 
in the centre. 

Creme de volaille — a puree of fowl with cream, 
steamed in a mould garnished with truffles, 
tongue, &o. 

Fetits souffles de volaille are made of a puree 
of fowl and beaten eggs ; baked in little 
souffle cases. 

Souffle glace de volaille — minced chicken soaked 
in oil, vinegar, &c. ; put into a souffle dish 
in alternate layers with aspic whipped to 
a froth, and iced. 

Moule d' aspic d la Roy ale is prepared with 
small round slices of fowl, slices of truffle, 
mushrooms and cock’s combs, with Becha- 
mel sauce and aspic. Cut into oval pieces 
and dressed in a mould of aspic, ornamented 
with hard-boiled white of egg and truffles. 
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Small puff paste patties filled with minced 
cliicken and wliite sauce, witli tongue, 
mushrooms or truffles, are served as Fetites 
bouchdes, or Petits pates, a la Reine. 

Bordure de riz d la Reine is a round wall of rice 
filled with minced, or puree of, fowl. It 
is sometimes garnished with plovers’ eggs 
round the edge. 

Minced chicken, with ham or tongue, can 
he made into croquettes, hreadcrumhed 
and fried, or into rissoles, folded in thin 
paste and fried. The latter are sometimes 
coated with broken vermicelli. 

Croquettes de volaille aux truffes are made 
with chopped truffles instead of ham or 
tongue, and are served with truffle sauce. 
Dressed with tongue and served in a white 
sauce with chopped tongue they are called 
Croquettes de volaille d Vccarlate. 

Quenelles de volaille are quenelles of chicken 
forcemeat. They are poached and served 
with a dressed vegetable, or dipped in v/hite 
sauce, brcadcrumbed and fried. 

au S%ipreme are poached, and dressed 

in a circle wnth Supreme sauce, and a 
vegetable in the centre, 

en demi deuil are poached, and half of 
them rolled in chopped truffles. Dressed 

• r 
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in a crown, with white sauce and chopped 
truffles. • 

Quenelles de volaille d Vecarlate are dressed 
in a crown alternately with glazed slices 
of tongue of the same size, and served 
with Supremo sauce. If a Eussian tongue 
is used they are called d la, Russe instead 
of d Veearlate, 

Boudins de volaille d la Lucullus ere quenelles 
of chicken forcemeat with a piece of 
puree of truffles in the centre of each; 
served in a croustade, or shape of fried 
bread, \yith Allemande sauce. 

— * ^ dla Richelieu arc oblong pieces of quenelle 
forcemeat, dressed in a crown with Peri- 
gueux sauce. 

Cigarettes d la Reine are made of chicken force- 
meat with white sauce and chopped truffles. 
Pieces the shape of cigars, breadcrumbed 
and fried. 

Rissolettes de volaille d la Pompadour are 
diamond-shaped sandwiches of the prepa- 
ration for chicken croquettes with truffles, 
between layers of chicken forcemeat. 
Dipped in batter and fried. 

Ravioles d la Fapolitaine are little pieces of 
chicken or game forcemeat wrapped in 
paste. Arranged in a circle with alternate 
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slices of Parmesan cheese; baked, and 
served with brown sauce. 

Timbale de NovAlles is a mould lined with paste, 
filled with German paste, minced chicken, 
grated cheese, &c. 

d la Champenoise is filled with minced 

chicken, anchovies, gherkins, truffles, &c., 
with white sauce and wine. 

Foie gras d Vaspic is a mould of aspic with 
pieces of foie gras in it. 

Foie gras can also be dressed with truffles 
in little patties, as Petits pdtes d la Mont- 
glas; or larded with pieces of truffle, braised, 
and served with truffle sauce as Foie gras 
d la PdHgueux. 


BUCKS. 

The fillets of roast ducks are served as : 

Filets de canetons aux petits pois — in a 
circle, with stewed peas in the centre ; d la 
Macedoine, with a vegetable Macedoine in 
the centre ; ox d la Bigarade, with Biga- 
rade sauce. 

farcis — a boned duck covered with force- 
meat of fowl, cut in pieces the shape of 
fillets, and dressed in a crown with a vege- 
table garnish in the centx*e. 
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Caneton <i la Liable is a roast duck cut up and 
devilled — served in a sauce of'wine, catsup, 
mustard, cayenne, &c. 

The legs of roast ducks, in a sauce 
of stock and wine with shallots, &c., 
are serv^ed as Salmis de cuisses de 
canetons. 


GOOSE. 

The legs of a roast goose are cut in pieces, 
fried with slices of onion, and served with Piquante 
sauce as Qaartiers, or cuisses, d'oie d la Lyon- 
naise. 


TUBKEY. 

The pinions of a turkey as : 

Ailerons de dindon, or dinde, d la pur^e 
de celeris are honed, and served in a circle 
with a puree of celery in the centre. 

d la Sie. Menehoidd are boiled in stock with 

wine, &c., coated with the sauce, bread- 
crumbed and broiled. 

Escalopes de dinde en hlanquette, or Blanquette 
de dinde, are slices cut from the breast of a 
roast turkey, served in white sauce with 
cream, &c. With the addition of slices of 
ham it is called aiijambon. 
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Slices of tlie breast are also served as ; 

Ue clinch d Vltalienne, with slices of 
gherkins and Italian sauce. 

Ahatis de dinch d la Chiioolata are the 
giblets stowed and served with Chipolala 
garnish. 


PIGEOKS. 

Fillets of pigeons are served as : 

Filets de pigeons d la Duxelh — coated 
with Duxelle sauce, breadcrumbed and 
fried. Served with Provencalc sauce and 
mushrooms. 

Cotelettes de pigeons au fnmet de giUcT 
— breadcrumbed and fried, and a small 
piece of bone stuck in each to imitate 
cutlet bones. Dressed in a crown with 
fumet of game sauce. 

d la Pao'isienne — stuffed with forcemeat, 

breadcrumbed and fried. Dressed in a 
crown with alternate fried croutons of 
bread, and a brown puree of cucumbers in 
the centre. This dish may be served d 
Vltalienne with Italian sauce, or with 
any vegetable garnish, instead of the puree 
of cucumbers. 

Pigeons are also cut in halves and boned, with 
the exception of the leg bones. They are stuffed. 
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breadcruTubed and broiled, and served as Ootelettes 
de pigeons d la Financiere, in a circle, with a 
Financiere garnish in the centre. 


GAME. 

VENISOIIT. 

Hachis de venaison is hashed venison. 

Venison Cutlets, saut4 and dressed in a crown, 
are served as : 

Cdtelettes de venaison aux olives, with a 
sauce of port wine, brown sauce, olives, &c. 

aux champignons — with brown sauce and 

mushrooms. 

an jus de groseilles — ^with Poivrade sauce 

and red currant jelly. 

Rouelles de cerf d la St. Hubert are slices of 
fillet of venison, larded and cooked in 
brown sauce with wine, slices of gherkins, 
&c. 

Civet de chevreuil is jugged roebuck, 
ootelettes de chevreuil saute'es are cutlets of 
roebuck cooked in butter with wine, stock, 
mushrooms, &c., and served in the sauce. 

saute'es sauce Poivrade are saute, and 

served in Poivrade sauce with pickled 
mushrooms. 
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Cdtelettesde chevreuil d la Bohemienne^TQ hoiked 
in maiinade, breadcrnmbed and broiled. 
Served in brown sauce with some of 
the marinade, currant jelly, &c. 

Slices from any joint are served in Piquante 
sauce with currant jelly, &c., as l^mince de 
chevreuiL 


HABE. 

Civet de li5vre is jugged hare. 

Lievre, or levraut, sauU — a hare cut in pieces, 
saute, and served in a sauce of broth and 
wine with mushrooms, &c. 

Filets de lievre, or levraut, are fillets of 
hare fried and dressed in a circle with 
a brown sauce. They are also piques — 
larded and braised, and served with Poiv- 
radc sauce. Served with tomato sauce they 
are called piques sauce tomates. 

— pique's d la Bourguignotte — cut in halves, 
larded and braised. Dressed in a crown 
with a brown sauce, bacon cut in dice, 
young onions, &c. 

Cotelettes de lievre d la Batiphine are slices 
cut from the fillets with a small piece of 
bone stuck in each, breadcrumbed and 
fried. Arranged in a crown with Plquante 
fiance and chopped olives. 
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Tuvian cU li&ure d la Pei-^onneSHets dressed in 
the same "way, and arranged in a circle 
alternately with quenelles of forcemeat of 
hare. White sauce with vinegar, pickled 
onions, &c. 

Boudins de lievre — rolls of forcemeat of hare, 
breadcrumhed and browned. 


BABBITS. 

Cut in joints, Eabbits are served as : 

Lapereau, or Lapin, saute aux fines herbes — 
saut^, and served in fine-herbs sauce. 

saute aux trvffes — ^with brown sauce and 

slices of trujfflcs; or aux olives^ substi- 
tuting olives for the truffles. 

d la Venitienne — ^larded, braised in oil and 

wine with veal and garlic, and served 
with the sauce. 

en kari — curried and served with rice. 

en gibelotte — stewed with onions, bacon, 

wdne, &c. ; served in the sauce with 
mushrooms. 

en 'papillote — ^boned, coated with a stuffing 

of bacon, mushrooms, &c., and broiled in 
papers. 

The backbone with the fillets, cut in sections, larded 
and braised, is served as Grenadins de lapin or 
lapcrcany with brown sauce and spinach. 
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Gdteleties de laperea'ii d la Soiohise are made 
■vsitli the legs cut in two, honed — ^but a 
small piece of hone stuck in each piece. 
Spread with forcemeat and served with 
Souhise sauce. 

Filets de lapereaux aux coneomhres are 
fillets of roast rabbits in a white sauce 
with slices of cucumber. 

d la Valenciennes are cut in halves and 

dressed in a crown with white sauce, 
cream and mushrooms. Dressed in this 
way with alternate pieces of ham, they are 
called d Vecarlate, 

They are also served a la Musulmane — 
larded and braised. Dressed in a crown 
with curry sauce, and rice in the centre. 

Tiirhan de lapereau d la Douarihre is composed 
of fillets cut in two, half of them larded and 
braised, and half sautd. Arranged alter- 
nately, with quenelles of forcemeat of rabbit 
in the centre, and brown sauce with wine, &a 

Lapereau en salade — fillets of roast rabbits 
soaked in oil and vinegar ; served cold on 
a salad, garnished with hard-boiled egg, 
beet-root, &c. 

JSscalopes de lapcTcaii an fiimet — fillets cut in oval 
slices, and arranged alternately with slices 
of truffle; covered with a white sauce 
made of rabbit, and baked. Aux pointed 
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d'as]}erges tlie slices arc served in a white 
sauce with asparagus. 

For Fricassee de lapereau the rabbit is cut up 
and cooked in a white sauce with wine, 
mushrooms, (fee. 

Boudins de lapin are made of a poached roll of 
rabbit forcemeat. Served with mushrooms 
or truffles, in brown sauce. It is also cut 
in pieces and dressed on a border. 

— — d la Richelieu — a roll of forcemeat of 
fowl, truffles, &c., thickly covered with 
forcemeat of rabbit, breadcrumbed and 
broiled. Served with Perigueux sauce. 

Purde de lapereau hordure de riz is a puree of 
rabbits in a border of rice. 

Tirdbales de semoule au chasseur are small 
moulds of semolina, breadcrumbed and 
fried, filled with forcemeat of rabbit and 
purfe of mushrooms. 

Many of the ways in which chickens aro dressed 
are also suitable for rabbits. 

PHEASANT. 

A roast pheasant, cut up, is served with Salmis 
sauce and mushrooms or truffles, as Salmis de 
faisan. 
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Paisan au veloute de gihier is served in a white 
g*ame sauce; d la purde de gihier in a 
pur& of game. 

d la honne femme is cooked with square 

pieces of ham, slices of Portugal onions, &c. 

Fillets of pheasants are served as : 

Filets de faisans piquds aux legumes — ^larded 
and braised. Dressed in a crown alter- 
nately with stewed pieces of cucumber of 
the same size. Jardiniere garnish in the 
centre. 

d la Comte de Brabant — ^larded and braised. 

Arranged alternately with slices of bacon 
round a pyramid of Brussels sprouts. 
Fumet of game sauce. 

d la marquise — ^half of them larded and 

braised, and half breadcrumbed and fried. 
Arranged alternately, with white game 
sauce, and white cock^s combs in the 
centre. 

— — d la Maintenon — cut in halves and coated 
with a white sauce with chopped mush- 
rooms, &c. ; broiled in papers, and served 
with gravy. 

Chaudfroid de filets de faisans is a cold entree 
of fillets of roast pheasants cut in halves, 
coated with a game sauce, and garnished 
with hard-boiled eggs. 
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Galantine de faisan aux truffes is a pheasant 
boned, and stuffed with game forcemeat, 
rabbit, truffles, &c. Braised, and served 
cold with a garnish of aspic. 

Boudins de faisan d la Richelieu are oval- 
shaped pieces of forcemeat of pheasant, 
breadcrumbed and fried. Served with 
Richelieu sauce. 

Quenelles of forcemeat of pheasant, 
dressed in a crown with game sauce and 
mushrooms or truffles, are called Turban 
de quenelles de faisan. 

PARTRIDGE. 

Roast partridges, cut up, are served as Salmis de 
chasseur in a sauce of oil, wine, lemon, &o. 

As Salmis chaudfroid de perdreaux, the joints 
are masked with Salmis sauce and aspic jelly. Served 
cold with a garnish of aspic. 

Fillets of roast birds, as Filets de perdreaux aux 
petits Ugmnes, are dressed in a crown, with young 
onions, carrots and turnips cut in shapes, and game 
sauce. 

Cdtelettes d© perdreaux d la Bacchante 
arc fillets with a piece of bone stuck in 
each, breadcrumbed and fried. Served in 
a white game sauce with raisins, juice of 
grapes, &c. They are also served d la 
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Douariere, with q^uenclles of forcemeat 
of partridge in the centre, and game 
sauce. 

^Jpigmmme de perdreaux aux champignons 
is composed of fillets, half of them saute, 
and half larded and braised. Arranged in 
a crown, and served with game sauce and 
mushrooms. 

For J^pigramme de perdreaux cb la 
Perigord the fillets are dressed alternately 
with quenelles of forcemeat of partridge. 
Served with chojjped trufiles in a game 
sauce. 

Escalopes (thin round or oval slices) 
cut from the fillets, are served as Per- 
dreaux en escalopesy or Saute de per- 
dreaux, in a white game sauce with mush- 
rooms, &o. If trufiles are substituted for 
the mushrooms, the dish may he called 
Saute de perdreaux aux trvffes. 

Chartreuse de perdreaux is an ornamental mould 
of vegetables filled with larded and braised 
partridges, pieces of sausage, dice of bacon, 
&c. 

Pain de perdreaux is a puree of partridge steamed 
in a mould; served with brown game 
sauce. 

Perdreaux en souffle or Omelette soufflee de per- 
dreaux, is made of a puree of roast par- 
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tridges with eggs, &c., and is baked in a 
souffle dish or in small paper eases. 

GEOUSE. 

Eoast grouse, cut up, are dressed as : 

Grouse a la Ailsa — covered with fumet of 
game sauce with yolks of eggs, c&c., sprinkled 
with breadcrumbs and browned. 

d, la Commodore — the joints coated with 

forcemeat of grouse, and dressed in a 
pyramid with a rich game sauce. 

For Salmis de grouse aux truffes 
they are served in fumet of game sauce 
with slices of truffles; garnished with 
crotltons. 

Salade aux grouses — ihe joints masked with 
salmis sauce and aspic. Dressed on a 
salad with Mayonnaise sauce, garnished 
with hard-boiled eggs, &c. 

The fillets are served as Filets de grouse d la 
chanceliere, dressed in a crown, with small quenelles 
of veal in the centre, and game sauce. 

Black " game and Ptarmigan are dressed like 
grouse, 

WILD DUCK. 

Roast wild ducks, cut up, are served as : 

Canards, or Canetons, sauvages en salmis 
with a salmis sauce. 
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Canards saiivages a la higarade — witli bigarade 
sauce. • 

The fillets as — 

Filets de canetons sauvages an fnmet de 
gihier are served in a ciown with fumet 
of game sauce. 

d V essence — served with a brown game sauce, 

port wine, shallots, &c. 

d la Syrienne — dressed alternately with 

slices of fried bread spread in a dome shape 
with the livers with butter, &c. Served 
with brown game sauce and olives. 

TEAL. 

Teal are dressed in the same way as wild ducks ; 
also as : 

Sarcelles d la pnre'e de champignons — cut in 
joints and arranged in a circle with a pur^e 
of mushrooms in the centre ; served with 
a macedoine garnish they are called d la 
macedoine de legumes. 

Filets de sarcelles aux anchois are fillets of teal 
with stock and grated Parmesan, a fillet of 
anchovy laid on each, sprinkled with 
breadcrumbs and Parmesan, and browned. 

Turban de filets de sarcelles d la Toulouse — 
fillets dressed in a crown, with fumet of 
game sauce, pickled mushrooms, &c. 
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Tvjvljan de filets de sccrcelles d Ioj onoderne the 
fillets are spread with, forcemeat of game, 
and served with a fumet of game sauce. 


WOODCOCKS, 

Salmis de becasses — ^the birds cut up and 
served in salmis, or fumet of game, sauce. 

a^b cIiasseuT — served in a game sauce, with 

wine, mushrooms, &c. The insides are 
spread on croutons, and arranged round 
the dish. 

Tiirlan de hecasses aux champiff'^'^ons — the birds 
cut in halves and dressed in a crown, with 
game sauce and mushrooms. 

Chaudfroid de hecasses — ^the joints masked with 
brown game sauce, and brown meat jelly ; 
served cold. 

Filets de becasses d la Liicullus — fillets 
coated with forcemeat and served on a 
border of toasted bread, with a thick puree 
of woodcocks piled in the centre, and game 
sauce round. 

d la Talleyrand are dressed in a crown, 

with the insides spread on croutons of fried 
broad of the same size as the fillets. 
Fumet of game sauce with truffles. 

* en canape are laid on slices of crust 

of bread. A stuffing of the trail with 



Entries of Game. 


8r 


bacon, &c., piled on the top. Served with 
a game sance. 

Croiistade cle hecasses d la Gomtesse is a low 
oval croustade, or shape of fried bread, 
filled with a puree of woodcocks ; the fillets 
dressed on the top alternately with cock’s 
combs. 


SNIPES. 

Snipes are dressed in the same way as woodcocks, 
but are cut in halves where woodcocks are filleted. 
They are also served as : 

Becassines d la bonne louche, filled with a 
forcemeat of foie gras and bacon ; dressed 
on a forcemeat border, covered with force- 
meat and baked. Served with trufilo 
sauce* 


QUAILS. 

Cailles aux laitues are braised, and served with 
stewed lettuces. 

aux petits pois are served with peas cooked 

in white stock. 

aux truffes are stuffed with the livers, trufile, 

&c., and are served with Pdrigueux sauce. 

Turban de cailles d la Financier e — ^roast quails 
cut in halves and dressed on a border, with 
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Financiere garnish in the centre. It is 
also served concomhi^s, with stowed 
pieces of cucumber, and a puree of 
cucumbers in the centre. ^ 

For a compote de cailles they are cooked 
in wine and stock with slices of sweetbread, 
ham, truffles, &c. ; garnished with crou- 
tons. They are also dressed in a vol-au- 
vent with Toulouse garnish, as FoZ-au- 
vent de cailles, 

PLOVEBS. 

Plovers can be dressed in any of the ways that are 
suggested for woodcocks. The fillets of roast birds 
are served as : 

Filets de pluviers aux champignons — ^in a 
circle alternately with croutons spread with 
the trail ; game sauce with mushrooms. 

LABES. 

A salmis of larks is called Mauviettes en salmis, 

Mauviettes grilMes are broiled ; served on slices 
of fried bread. 

— — dj la chipolata are cooked with Chipolata 
garnish. 

— - en caisse are boned, stuffed w'ith force- 
* meat and baked in paper cases. 
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For a Turhan de mauviettes d la 
Parisienne tlie larks are boned, stuffed with 
game forcemeat and truffles, and braised ; 
dressed in a crown, with small quenelles of 
veal in the centre, and a game sauce. 
Dressed alternately with large quenelles of 
game forcemeat, they are called aux 
quenelles. 

Mauviettes en cStelettes are boned, spread 
with forcemeat and served with brown 
sauce. 

They are also dressed as : 

Croustade de mauviettes — boned, stuffed, and 
baked in a croustade of fried biead with 
Perigueux sauce and mushrooms. 

Vol-au-vent de mauviettes — boned, stuffed, and 
served in vohau-vent case with white 
game sauce and mushrooms. 


ORTOIiAl^S. 

Ortolans d la Perigourdine are served in 
truffles, of which the centres have been cut 
out. 

en caisse are baked in small paper cases wdth 

Perigueux sauce. 



8j. Menus Made Easy. 

Creme de gihier is a puree of game, steamed in 
a mould, or in several smallT moulds. 

Peiitea houclie'es de gihier are little patties of 
game. 

d la furie de gihier are little patties filled 

with puree of game. 

Petits pates au jus are little patties lined with 
forcemeat, and filled with gravy. 

Kromeshis d la Russe are made with pieces of 
any kind of forcemeat or croquette prepara- 
tion, wrapped in slices of bacon, dipped in 
batter and fried. 

Cassolettes de riz are patties of rice paste, bread- 
ornrabed and fried ; filled with forcemeat 
or croquette preparation. 

Timhales d la Pahlen are small moulds hned 
with macaroni, filled with a white force- 
meat — ^veal or fowl — and a black forcemeat 
of trulHes, &c., in the centre. 

Timbale d la Milanaise is Milanaise garnish 
in a shell of paste. 



CnAPTEE IV. 


KEMOVES OE. EELEVflS. 

BEEP. 

A ROAST sirloin of beef is called Aloyau d la 
broche. 

For Aloyau de boeuf d la Provevgale the sirloin 
is larded and spread with a stuffing of marrow, 
anchovies, garlic, &c. ; roasted, and served with 
Piquante sauce. 

The upper part of the sirloin, boned and rolled, is 
served as : 

Aloyau bmis4 d la royale — ^larded and braised. 

d la Printaniere — ^braised and served vith 

young vegetables. 

d la PortugaisG — ^larded and braised ; served 

with stewed Portugal onions and brown 
sauce. 

d la Godard — ^braised, and served with slices 

of sweetbread, mushrooms, &c. 

- The fillet, or undercut of the sirloxu, is usually cut 
out and dressed as a separate dish. 
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It is roasted and served as Filet de hoeuf rdti, and 
may have a vegetable garnish — Macedoine, J ar- 
diniere, or Printaniere — and he named accordingly. 
Au jus d' orange it has orange sauce. 

Filet de boeuf au macaroni is garnished with 
macaroni. 

d la Napolitaine — ^larded, soaked in oil with 

vegetables, &c., roasted, and served with 
Neapolitan sauce. 

— .. au jus de groseilles — larded, soaked in 
marinade and roasted ; served with a brown 
sauce, currant jelly, &c. 

^ique aux Ugumes i:>rintaniers — ^larded, 

roasted and glazed; served with young 
vegetables and brown sauce. 

d la Milanaise — ^larded, roasted, and served 

in white sauce with macaroni, &c. 

d la Bohemienne — larded, soaked in 

marinade, and roasted or braised. Served 
with fried slices of potatoes and Poivrade 
sauce with pickled onions, pickled mush- 
rooms, and olives ; or cold, with tomato 
sauce, currant jelly, &c. 

Braised, it is served as Filet de oceuf braise; d 
a sauce Madere it has Madeira sauce. 

A Bound of beef is served as : 

BiOnelle de hcmf—bouillie, boiled ; au four, 
spiced, and baked in water with suet. 
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The Brisket as : 

Piece de^ b03uf garnie d la Flamancle is 
braised and garnished a la Flamande/' 

Noix de boanf braiseeis a braised chump of beef. 

Ptibs of beef rolled and braised are served as : 

Cotes de boeuf hraisees d la pur^e de tomates, 
with a puree of tomatoes in the sauce ; or 
d la MilanaisCy with macaroni instead of 
ihe tomato purfe. 

aux racines are larded and served with 

carrots ; d la Fortugaise, with Portugal 
onions. 

Piece de hccuf d la St. Florentin is a rolled loin 
served with Pobert sauce. 

Beef or Pump Steak as ; 

Bifteck d laFrangaise is broiled, and served with 
fried potatoes. 

en ragout is stewed. 

It is also boiled in stock, and served with a 
Flamande garnish as Piece de boeuf boudlie d la 
Flamande, Garnished with sausages, bacon and ' 
cabbages, it is garni de choiix. As Bauf bouilli d la 
Macedoine de legumes it is served with a Macedoine 
garnish. 

Rosbif d VAnglaise is roast beef, served with 
horseradish and Yorkshire pudding. 

Boeuf braise aux haricots rerts is braised beef 
served with French beans. 
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BcBUf Hollandaise is a piece of beef rubbed with 
treacle, &c., salted, smoked and boiled. It 
is eaten cold. 

Pate de boeuf aux pommes de terre is a pie of 
minced beef and mashed potatoes, with a 
crust of mashed potatoes. 

Pate cJiaud d^ escalopes de jilet de boeuf is a hot 
pie of slices of fillet of beef, ham and 
potatoes, with brown sauce. 

Ox-tongue, or Langue de boeuf, boiled and glazed, 
is served d la prima donna with a border round it 
of quenelles of veal, and white sauce with Brussels 
sprouts. 


VEAL. 

A Fillet of veal is dressed as : 

Rouelle de veau aux pet its pois — larded 
and roasted ; served with peas in white 
sauce. 

d la Pontoise — stuflFed, roasted, and served 

cold with Tartare sauce. 

■ d la potaglre — ^larded and roasted; served 

with carrots cut in shapes, onions, cauli- 
flower and brown sauce. 

d la jardiniere — ^stuffed with a piece of bacon, 

roasted, and served with a Jardiniere 
garnish. 
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Eouelle de veau A la Princesse — stuffed with 
forcemeat, mushrooms, &c. ; roasted, and 
served with slices of tongue and bacon, and 
white sauce with cream. 

d la Versaillienne — stuffed with a tongue 

and forcemeat; roasted, and served with 
quenelles, slices of stewed cucumber and 
white sauce with cream, &c. 

en thon — ^larded with fillets of anchovy, 

pickled, and cooked in oil. 

A Chump of veal larded and braised is served as : 
Noix de veau d roseille, or aux epinards, 
on a pur^e of sorrel or spinach ; a la hour^ 
geoise with brown sauce. 

^ Id potagere is braised white, and served in 

a white sauce with peas and pieces ol 
cauliflower. 

It is also served d la puree de champignom, on a 
pur(5e of mushrooms ; or aux petits legumes, with 
stewed young carrots, turnijps and onions, and brown 
sauce. 

For Veau en fricandeau, veal is larded on one 
side with thick strips of bacon, on the other side with 
fine ones, and braised. 

The Loin as : 

Long© de veau is roasted. Served d la Stras- 
hourgienne, it has slices of Strasbourg or 
other bacon round it, and Poivrade sauce. 

It is served cold au jamhon, with oval slices of 
ham and croutons of aspic; or d la dame blanche 
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with a sauce over it of Bechamel and aspic with 
Tarragon vinegar, &c., garnished with Indian pickles. 

Larded and braised, it is served piquee bmis^e; 
or d la macedoine de Mgumes, with a vegetable 
macMoine. A la Gamhaceres, it has a border round 
it of small slices of tongue, truffles and cucumber; 
white sauce with wine, chopped mushrooms, &c. 

The under part of a loin is roasted and dressed as 
Filet de veau d la cremih'‘e, with poached eggs, and 
Bechamel sauce with cream, &c. 

A Neck of veal dressed as : 

Carre de veau au naturel is stewed, and 
served in the sauce with chopped gher- 
kins and vinegar, 

A la Milanaise^ it is braised, and served with a 
Milanaise garnish. 

Boasted, it is served d la puree de c^Ieris, with 
stewed heads of celery and puree of celery sauce. 

A la St. Clair, with slices of fiied ham and tomato 
sauce, 

A la Bruxellaise, with Brussels sprouts and white 
sauce. 

A Breast of veal as : 

Poitrine de veau r6tie is roasted, and served 
with brown sauce and molted butter ; d la 
Souhise, with Soubiso sauce. 

Boned, stuffed, rolled and braised, it is served d la 
printaniere with spring vegetables \ or d la Chipo- 
lata, with Chipolata garnish. 

Galantine is served cold, garnished with aspic* 
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Calf’s head is served as : 

T6te do 3^eatl au naturd, stewed, and garnished 
with the tongue and brains. 

farcie is stuffed with forcemeat, &c., and 

stewed. 

en tortile — ^it is cut in pieces and boiled with 

vegetables and turtle herbs — basil, mar- 
joram, thyme, bay leaves, &c. Served in 
the sauce with wine and mushrooms. 

Veal and ham pie is called Fate de veau au 
jamhon. 

Timbale d la Frangaise is a pie of layers of 
slices of larded veal, ham and forcemeat, 

, in a shell of paste. 

PdU de ineds de veau d VFtcossaise — a pie of 
calf’s feet minced with suet and apples, 
with gravy and wine. 

PdU chaud de godiveau is a hot pie of veal or 
fowl forcemeat. 


MUTTOK. 

Handle do monton is a roast haunch of 
mutton. It may be served au jus de gro- 
seilles with brown sauce, currant jelly, &c. 

d la Bohemienne — soaked in marinade, 

roasted, and served in a brown sauce with 
pickled onions, olives, currant jelly, &c. 

A leg or neck of mutton is also dressed 
in this way;. 



92 


Menus Made Easy, 


A fore-quarter of Southdown mutton is called 
Quartier de pre-sale ; if served with haricot beans 
it is d la Bretonne, 

A Saddle of mutton as : 

Selle de mouton d VAnglaise or en hroche is 
roasted. 

av, laver — served with laver and a brown sauce. 

rotie d la mnaison — ^it is hung a fortnight ; 

roasted, and served in a brown sauce with 
wine, &c. 

d la Mwabeaii — roasted, and served in Poiv- 

rade sauce with chopped gherkins and 
beetroot. 

d la Polonaise — ^the meat of a roast saddle 

is out out, minced, and put back again 
with brown sauce, &c., keeping the shape 
by a wall of mashed potatoes. It is 
sprinkled with breadcrumbs, and browned. 
Dressed in this way, with a pur^e of onions 
over the mince, and served with Soubise 
sauce, it is called d la Marseillaise, 

A Leg of mutton as ; 

Gigot rSti is roasted. 

d la Russe — roasted, and the cooking 

finished in burning brandy. Served vdth 
the gravy and brandy, 

d la Provengale — garlic inserted into the 

leg; roasted and served with B retonne sauce. 

en ckevrenil — ^larded, soaked in oil and 

roasted. Served wdth Poivrade sauce. 
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G-igot houilli — boiled; served with, carrots and 
mashed turnips. It is also served with 
caper sauce — sa%ce aux cd^pres. 

Larded and braised it is served d la Jardiniere — 
with a Jardiniere garnish; d la Napoli- 
taine — with macaroni and Neapolitan 
sauce ; a la Sowbise — with Soubise sauce 
and potato croquettes. 

de sept heures is boned, and stewed for seven 

hours with onions, carrots, &c. 

farci is boned, stuffed and roasted. Served 

with tomato or Soubise sauce. 

hraisd — stuffed and braised. 

d la Bretonne is stuffed and braised, and 

served with Bretonne sauce and haricot 
beans. 

d la Polonaise is braised, cut in slices 

without severing them from the bone, and 
a stufBng put between each slice. 

A Neck of mutton as : 

Carr6 de moilton is roasted; bovAlliy boiled 
and served with carrots and mashed turnips, 
and caper sauce in a sauce-boat. 

an riz — cooked with rice, slices of onion 

and dice of ham. 

d VIrlandaise is braised and served with 

onions and potato croquettes. 

d la Jardiniere — with a Jardiniere garnish; 
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or with, any dressed vegetable or pur4e, 
naming it accordingly. ^ 

Carre de moiiton a la Provengale—B-^^e^d 
with a puree of onions, breadcrumbed 
and browned. Served in brown sauce with 
garlic. 

dj la Souhise — ^larded, braised, and served 

with Soubise sauce. 

au chevreuil — larded, soaked in marinade 

and braised. Served with Chevreuil sauce 
and potatoes cut in little balls. If stewed 
prunes are substituted for the potatoes it 
may be called d VAllemande. 

d VAlg^rienne — larded, soaked in mari- 
nade and roasted. Served in brown sauce 
with some of the marinade and French 
plums. 

Can^fy de mouton d la legumilre are two necks 
roasted, put together hke a saddle, and the 
space between filled up with mashed potato, 
garnished with other vegetables. 

A Loin of mutton may be dressed in many of the 
ways suggested for necks. Also as : 

Carbonade de mouton — ^boned, larded, and rolled 
with forcemeat in the centre ; braised and 
glazed. Served with a dressed vegetable, 
Soubise or Piquante sauce, or d la Niver-- 
naise, with stewed carrots. 
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A shoulder of mutton boned, stuffed, and roasted or 
braised, is sdVved with Piquante sauce as E^aule de 
mouton faroie, En ballon^ it is boned, larded, made 
into the shape of a balloon and braised. 

A mutton pic made with pototoes and onions> 
covered with potato paste, is called PdU de mouton 
d Vlrlandaise. 


IiAMB. 

Hanche d’agneau is a roast haunch of lamb. 

It is sometimes called Boshif d'agneau cl la hroche. 

The Forequarter as : 

Quartier d’agneaAi d la broche, is roasted. 

d rhdteliere — ^roasted and served in a sauce 

of maitre d’hotel butter with cream. 

farci—^ stuf3Gbig put between the neck and 

shoulder ; roasted and served with brown 
sauce. 

Cotes d’agneau d la chanceliere is a roast fore- 
quarter, the shoulder cut out and the meat of 
it minced with ham, truffles, &c., and white 
sauce, put into the space the shoulder was 
cut from. Brcadcrumbed, browned, and 
served with white saiice. 

Selle d^agneau rStie is a roast saddle of lamb. It 
is served d VIndienne, with Indian sauce 
and Indian pickles ; and d la bonne far- 
milre, with lamb’s fry brcadcrumbed and 
fried, and a sauce of broth with chopped 
mint 
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Selle d’agneau braisee d VAllemande — boned, 
stuffed and braised; served with Allemande 
sauce and any vegetable garnish. 

d la Villeroi is dressed in the same way, 

covered with Allemande sauce and sprinkled 
with breadcrumbs and grated Parmesan. 

d la Menagere is dressed in the same way as 

saddle of mutton d la Polonaise, with a 
white instead of a brown sauce, and the 
meat cut in small square slices. 

A Leg of lamb is dressed in the same way as a leg of 
mutton. Also as : 

Gigot d’agneau houilli aux dpinards, boiled 
and served on spinach ; or A to Palestine 
with a puree of Jerusalem artichokes. 

The Neck as : 

Carre d’agneau aux petits pois is roasted and 
served with green peas ; or aux Ugumes 
printaniers with spring vegetables. 

d la Bruxellaise is braised and served on a 

pur6e of Brussels sprouts. 

The Shoulder, or — 

Epaule d’agneau, is roasted; served d la maitre 
d^hotel, with maitre d’hotel sauce ; or aux 
pjointes d^asperges, with asparagus heads 
and white sauce. 

Boned, larded, braised and glazed, it is 
served as glacee. 

d la Montmorency — ^boned, stuffed with force- 
meat, larded and* braised ; served with 
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Toulouse garnisli. It is also dressed d la Polonaise 
in the same way as a saddle of mutton. 

Pate chaud d'agneau is a hot pie of lamb cutlets 
with potatoes, white sauce, &c. 


POBK. 

Selle de pore frais is a roast saddle of pork, 
A la Rohert it has Hobcrt sauce. 

A Leg of pork as — 

Gigot do pore houilli is boiled with the 
carrots, turnips and parsnips with which 
it is served. 

— d la Piemontaise is roasted and served in a 
browm sauce with Indian pickles, olives, &c. 
d VAllemande is pickled, boiled, and served 
with stewedred cabbage and pickled cabbage, 
carrots and turnips, and Poivrade sauce. 

iJehin^e de pore rotie is a roast chine of pork. 

Carre de pore d la R^movZade — a roast neck 
served in Eemoulade sauce with chopped 
Indian pickles. 

Longe do pore rotie is a loin roasted, 

Pate d la Leicestershire is a perk pie in a crust 
made with hog’s lard instead of butter, 
d la Devonshire is a pie of layers of slices of 
pork, bacon and apples. 

Salt pork boiled with cabbages and other vege- 
tables, and served with them, is called Petit sale aux 
choux. 


n 
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A sucking pig is plainly roasted ; or stuffed 'with, 
truffles, &c., as Cochon de lait d la Perigueux ; or 
with chestnut and sausage-meat stuffing, and served 
with Chipolata garnish, as d la Chipolata. 

J. la Savoyards — stuffed with sausage-meat, rice, 
&c., and roasted ; served with little sausages, and a 
white sauce Avith wine and mushrooms. 

Gochon de lait en galantine is a braised galantine 
of sucking pig. 

Pate froid de cochon de lait is a cold sucking pig 
pie. 

A Ham as ; 

JaiXllbon d la hvoche aux 4'pinards is roasted, 
and served with spinach. If a York ham 
is used, the dish is called Jamhon d*Tork 
d VAnglaise, 

d la Maillot is braised in wine ; served 'with 

vegetables and Madeira sauce. 
glace d la Jardiniere is glazed, and garnished 
a la Jardiniere.” It is also served d la 
Macedoine j aux petits pois or aux Jiari- 
cots verts, with a garnish of MacMoine, 
green peas or French beans. 

Fromage de cochon is brawn. 

A haunch of boar, or Cuissot de sanglier, may be 
BcrA^ed d la Boyale, larded, and braised in wine and 
water with vegetables, &c., sprinkled 'with bread- 
crumbs and served with the sauce. 

Filet de sanglier au chasseur is a fillet of boar, 
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soaked in oil, &c., and braised ; served in 
the sauce with Poivrade sauce. 

Sure due sanglier is a boar’s head. 

POULTBY. 

A capon boiled in stock with bacon, onions, &o., is 
served in the sauce as Ghapon au gros sel. Stuffed 
with truffles, (fee., and roasted, it is served d la Peri- 
gueux, with Perigueux sauce; or d la Piemontaisey 
with tomato sauce and raviolis. 

A fowl boiled and served with Bourgeoise sauce is 
called Poule au pot 

A fat pullet, or poularde, is roasted and served d la 
financiere with Pinanciere garnish ; or aux legumes 
'printaniers with stewed young vegetables and brown 
sauce. 

A la Orimod de la Reynierc it is filled with a 
stufflng of the liver with truffles, mushrooms, &c. 
Boasted in slices of bread and ham. 

A la Montmorency it is larded, stuffed with foie 
gras, bacon, &c. Braised and glazed. 

A la Guillaume Tell it is boned, stuffed and 
braised; set in a mould with the stock, garnished 
with truffles, and served cold. 

' For Pilau de poularde it is cooked with spice, 
onions, rice, &c. ]\Iasked with the rice, and garnished 
with hard-boiled eggs. 

Poulets et langue are two boiled chickens with a 
tongue between them; white sauce with 
any vegetable garnish. 
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Poulet a\h riz is a cliicten boiled with rice. 

a la Chivvy is cooked in mirepoix jvitli slices 

of bacon, and served in Eavigote sauce. 

d la Mona — cooked with wine, tomato sauce, 

Portugal onion and bacon. 

d la cVEsears — ^larded, and braised in stock 

and wine with bacon, vegetables, &c. 

Toti d la peau de goret has a crackly skin 

from melted lard having been dropped on 
it while roasting. 

d la Milanaise — stuffed, roasted, and served 

with Milanaise garnish. 

d la HamhourgeoisestuSQi with butter, 

chopped parsley, &c., and roasted. 

d Vestmgon — ^the stuffing is made of the liver, 

bacon, tarragon, &c It is roasted, and 
served in a white sauce with chopped 
tarragon. 

d Vltalienne — filled with a stuffing of the 

livers with bacon, mushrooms, &c. Eoasted, 
and served in a white sauce with oil, wine, 
tarragon, &c. 

— d, la sauce tomates is stuffed, braised, and 
served with tomato sauce. 

Petits poulets d VIndienne are young chickens 
stuffed with rice, breadcrumbs, cmTy 
powder, &c. Braised, and served with 
rice and Indian sauce, garnished with 
Indian pickles. 
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Petits pouSSins arc very young chickens. They 
^ arc larded and braised, and served d la 
Venitienne in a white sauce with wine, 
cock’s combs, chopped mushrooms, &c. ; or 
d la chevaliere, in white sauce with button 
onions, mushrooms, &c. 

Petie cliaucl de volaille au jamhon is a hot 
chicken and ham pie. 

froid de volaille aux truffes is a cold 

chicken pie, with forcemeat and truffles. 


DUCKS. 

Ducks are roasted and served jus d’orangerYnih 
orange sauce ; or braised and served aux petiis pois, 
or aux champignons^ vith stewed peas or mush- 
rooms. 

Canards, or canetons, au Fere Pouillet are 
braised in wine and stock, and served in 
the sauce. 

d la St, Michel — ^braised in wine and broth, and 

served with mushrooms, &c., in the sauce 

— — d VEspagnole — ^braised with vegetables, oil, 
and garlic ; served in a brown sauce with 
olives. 

d puree verte are stewed ducks, covered with 

a puree of green peas. 

They are also served aux navels, au celeri, or a^ix 
olives, with stewed turnips or celery, or with olives. 
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GOOSE. ^ 

Oie roiie is a roast goose, served with apple sauce 
in a sauce-boat. 

hraisee a la Jardiniere is braised, and served 

with brown sauce and Jardiniere garnish. 

cb la Chipolata — served with Chipolata 

sausages. 

rotie, farcie de marrons — stuffed with the 

liver, chestnuts, &c., and roasted. 

d la Portugaise — stuffed with slices of Por- 
tugal onions, wine, &c., roasted, and served 
with stewed Portugal onions and a brown 
sauce. 

d VArlesienne — stuffed with onions, truffles, 

chestnuts, &c., braised in mirepoix, and 
served in tomato sauce. 

en dauhe is stuffed, braised, and served cold 

covered with the sauce. 

Pdte aux abatis d'oie is giblet pie 


TUBKEY. 

Dinde rStie is a turkey roasted, and garnished 
with sausages. 

I'otie parfaite is stuffed with sausage-meat, 

chestnuts and truffles, and roasted, 

— — d la puree de celeris — boiled, and served 
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witli a puree of celery and slices of fried 
bacon. 

Dinde*d la CMpolata — stuffed with sausage-meat 
and chestnuts, roasted, and served with 
Chipolata garnish. 

trwffee — stuffed with forcemeat and truffles ; 

roasted, and served with gravy and chopped 
truffles. 

d la Proveoi-gale — a stuffing of onions, bread- 
crumbs, &c. ; roasted and served with 
truffle or tomato sauce. 

en daube — ^larded and stewed ; served cold, 

covered with the sauce. 

d la Torkshire — ^the legs are cut off, it is 

boned and stuffed with forcemeat and a 
tongue, and served with white sauce and 
vegetables. 

A young tuikey, roasted, is served as Dindonneaio 
d la duckesse, with a puree of cucumbers, quenelles, 
small pieces of tongue, and French beans. 

Galantine de dinde is a braised galantine of 
turkey ; it is served cold. 

de dinde aux foies gras has fat livers 0: 

fowls added to the forcemeat. 

PIGEOKS. 

Pigeons stewed in stock with bacon, mushrooms, 
onions, &c., are served in the sauce as Pigeons cn 
compote. 
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Pigeons d la crapandine are breadcrambed and 
broiled ; served with Piquantc sauce. 

en ragoUt d'ecrevisses are ste-vcd 'and served 

ill a white sauce with mushrooms and 
crayfish, 

aiLX petits pois are stuffed, and stewed with 

onions, green peas, &c. 

Pale chaud de pigeons^ or ingGonneaiix, is a hot 
pigeon pic. 

— ~ de pigeons d VAvglaise is a pigeon pie with 
collops of beef stcai. 


GAME. 

VENISOIT. 

The haunch of venison, or Handle de venai- 
son, ranks first amongst removes. 

Dressed d la Goriniliiennej it is larded, soaked in 
marinade and roasted ; served in a brown sauce with 
port wine, currants, currant jelly, &c. 

Quart iev de venaison is a fore -quarter of 
venison. 

Gigot de cerf, or venaison^ is a leg of venison. 

Filet de cerf, or venaison, is a fillet of venison. 

Epaide de cerf, or venaison, is a shoulder of 
venison. 

Carre de cerf or venaison, is a neck of venison. 
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Tlie forequarter of a roebuck is served as 
de chevreuil ; tbe leg, as Gigot de chevreidl. ^ 
A venison pasty is called Pate de venaison. 


HABE. 

Lievre, or Levraut, sauce Poivrade, is larded, 
roasted, and served with Poivrade sauce. 

au jus de groseilles — ^larded, roasted, and 

served in brown sauce with olives and 
currant jelly. 

— “ Totie d la Finnoise — ^larded, roasted, and 
served in a sauce of stock, vinegar, sour 
cream, &c. 

Rdhle de lievre roti is a baron of hare, larded and 
roasted. 

Lihvre en daube is boned, and stewed in a jar 
with bacon, veal, game stock, &g. It is 
served cold, in the jar. 

Pate' de lievre d VPJeossaise is a pie of stewed 
hare with wine, &c. 

Pain de lievre d la YorJxsldre is a pie of layers of 
slices of hare, ham and hard-boiled eggs, 
with game jelly. It is served cold. 


BABBITS. 

As Lapereaux d VAnglaise they are stewed, and 
served with Soubise sauce. 
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Lapereanx grilles are flattened and broiled; 
served witb butter and cbopped-parsley. 

aiix petits pois are cooked in a wbite sauce 

with onions, green peas, &o. If mushrooms 
are substituted for the peas they are called 
a la Taverniere. 

d la Jardiniere are cooked in white sauce, 

with young onions, carrots and turnips 
cut in little balls, and peas. 

d la villageoise — stuffed, roasted, and served 

in melted butter sauce with shallots, &c. 

Galantine de lapins is made of rabbits boned 
without removing the heads. It is served cold, gar- 
nished with the sauce in which it is braised, in a 
jelly. 

Eabbit pie is served as Pdte chaud de lapereanx. 


PHEASANTS. 

Paisans d la Souhise are braised pheasants 
covered with Soubise sauce; anxmarrons, 
with chestnut sauce. 

— — d la puree de gihier are larded, braised, and 
served with pur^e of game sauce. 

d la Fontainehlean — ^the breasts arc larded 

in a sejuare. They are braised in white 
stock with lettuces, sausages, &c., and 
served with the lettuces and sausages, and 
brown sauce. 
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Faisans A la Oitana — stewed with bacon, slices 
Portugal onions, tomatoes, wine, &c. 

d la Flamancle — stewed with bacon, sausages, 

cabbages, &c. ; served with the cabbages 
pressed and cut in shapes, carrots and 
turnips, and Poivrade sauce, 

dVetouffade — larded and stewed; served with 

game sauce. 

aux foies gras — ^stuffed with foie gras, ham, 

truffle, &c., and roasted. 

truffe's d la Piemontaise — stuffed with 

truffle stuffing, roasted, and served with a 
sauce of aspic and wine with slices ol 
truffles. 

la stuffed with foie gras, 

truffle, &c. ; cooked in mirepoix, and served 
in the sauce with truffles and foie gras. 

— — - d la Saint-Cloud — boned, filled with a 
stuffing of the livers with partridge, truffles, 
&c, ; roasted, and served on toast with 
Italian sauce and truffles. 

Pate chaud de faisan aux truffes is a pie of 
pheasant with forcemeat and truffles, 

PABTBIDGES. 

Partridges braised in stock with bacon, cabbages, 
&c., are served as Perdreaux aux choux, with the 
cabbages and slices of bacon. 
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Perdreaux braisees are larded and braised. 

d Vetouffade — larded, and stewed in stock 

and wine with, onions^ &c. 

d la Parisienne — cooked in a brown sauce 

with wine, and served in the sauce. 

d VAnglaise — stuffed with the livers and 

butter, and roasted. A stuffing of shallots, 
breadcrumbs, &c., is inserted under each 
joint, and they are served in a sauce of 
stock and wine. 

— — tvufes d la Perigord — stuffed with truffle 
stuffing and roasted ; served in a white 
sauce with truffles. 

— d la MecJdenbourg — stuffed with chopped 
French plums, game forcemeat, &c. ; 
cooked in stock and wine, and served in 
the sauce with tomato sauce and currant 
joUy. ^ 

— d la Victoria — ^the breast bones removed, 
stuffed with game forcemeat, larded and 
braised; served with brown sauce, wine, 
&c. 

Pute de perdveaux au cltasseuv is a pie of part- 
ridges with veal and bacon, mushrooms, 
and onion sauce. 


GROUSE. 

Grouse are dressed like Pheasants ei la Piemon* 
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A la Kinnaird they are stuffed^ roasted, and 
served with Financiere garnish. 

Pate de grouse d Vl^cossaise is a pie of grouse 
with beef steak, &c. 


BLACK G-AME. 

As Cocis noirs, or Goqs de hvuyere, d la royale, 
blackcocks are larded, braised, and served with a 
white sauce and little rissoles of game. 

A la Pob Roy they are stufifed, roasted with 
sprigs of heather and whiskey, and served with melted- 
buttcr sauce. 

Grouse are also dressed in this way. 


SNIPES. 

Snipes cut in halves, baked on layers of bacon, 
with butter, are served cold as Becassines en temne 
d V Ivlandaise, 

Boudin de becassines d Vepicurienne is com- 
posed of snipes, mushrooms, truffles, &c., 
with wine, in suet crust. 


Quails, Plovers, and Larks may be dressed in hot 
pes, and served ^sPdtechaudde cailles, pluviers, or 
mauviettes ; or in cold pies, as Pates f voids. Aw 
small birds may be used for these pies. 
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Pcite de mauviettes d la Melton Mowhray is a 
lark pie with veal and bacon, mushrooms, 
truffles, &c. 

Larks or other small birds are dressed as Boudin 
d la Ckipolata, with Chipolata garnish in suet crust. 

Pate froid de gibier is a cold pie made of the 
meat of several kinds of game. 

d la YorJcshire is composed of goose, hare, 

grouse and snipes, with spices, sausage 
meat and slices of ham. 



CHAPTER V. 


ROASTS, OR R6tS. 

Black Diver — Macreuse. Dressed an cJiocolat 
they are served covered with chocolate. 

Black Game— Cogs noirs, or Coqs de hruyere. 

A la Stockholm they are larded on one side, and 
Larded with vine leaves on the other side. 

Bustard — Outarde cane^petiere. 

A la Russe they have a slice cut in the breast 
and a stuffing inserted, and are served with brown 
sauce. 

Capon — Chapon. Served with watercress it is 
called an cresson. 

Chicken — Poidet Served d la Forrester it is 
covered with watercress leaves, mustard and cress, &c. 

BardCy it is barded — ^roasted with a slice of bacon 
over the breast, and served with the bacon on it. 

R6ti d la Stael it has a white crust from being 
sprinkled with flour during the roasting. 

Spring Chickens — Petits Poulets, 

Young Chickens— Poussins. 

Duck — Canard, 

Duckling — Caneton, Served with orange sauce it 
is called an jus d' orange or d la higarade. 
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Goose — Oie. 

Green Goose — Oison or Oisillon. 

Grouse — Grouse. 

A la bonnie lassie they are served on brown bre^d 
toast with melted-butter sauce. 

Guinea Fowl — Pintade or Gelinotte. 

Piqiiee they are larded ; harde'e, barded. 

Hare — Lievre. 

Lapwings — Vanneawx. 

Larks — Mauviettes. 

Leveret — Levraut 
Ortolans — Ortolans. 

Partridges — Perdrix or Perdreaux. ‘‘Perdrix” 
is usually applied to older birds. A brace of part- 
ridges is Accolade de perdreaux. 

Peahen — Paonne. 

Pheasant — Faisan, 

Pigeons — Pigeons. 

Young Pigeons — Pigeonneaux. 

Bardes aux feuilles de vignes they are roasted 
with vine leaves and slices of bacon over the breasts. 
Pintail — Pilet 
Plovers — Pluviers. 

Fat Pullet — Poularde. 

Quails — Cailles. They are hardees aux femlles 
de vignes in the same way as Pigeons. 

Eabbit — Lapin. 

Young Eabbit — Lapereau. A brace of young 
rabbits — Accolade de lapereaux. 

Shovellers — Rouges de riviere, 



Snipes — Becaseincs, 

Teal — Sarcelle, They are served au cresson mth 
watercress ; anti d la Bigarade with Bigarade sauce. 

Turkey — Bindon (m.), or Binde (f.). 

Turkey Poult — Bindonneaa. They are 'pigu^, 
larded; harde^ harded; and /ccrci, stuffed with force- 
meat and truiffes. 

Widgeon — Canard siffieur. They are some- 
times called Macreuses. 

Wild Duck — Canard, or Cancton, sawvage. 

Woodcocks— Pecasscs. Served d la JPUmontaise 
they have game sauce and slices of truffles. 



CHAPTER VI. 


VEGETABLES, OR LEGUMES, ANE SALADS. 

ABTICHOEES. 

Artichokes plainly boiled are served witb butter 
sauce in a sauce boat as Articliauts sauce an heurre, 
or witb Dutch sauce, sauce Hollctnclaise. Artichoke 
bottoms as : 

Artichants d la bonne femme are boiled and 
served with white sauce. 

la Bruxellaise are cut in quarters, cooked 

in white sauce, and arranged in a border 
with Brussels sprouts and Maitre d’hotel 
sauce in the centre. 

an veloute are dressed in the same way 

and served in the sauce with cream and 
yolks of eggs. 

— a la Lyonnaisc — cooked in butter and served 
in brown sauce with onions, &c. 

^ ritalienne — cooked in stock, wine, &c., 

and served in Italian sauce. 

/arcis— stuffed, and cooked with oil and 

bacon, &c. 

d Vessence de jamhon — stuffed, braised, and 

served covered with a pur^e of ham^ 
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ArticliautS d la barlgoule — stuffed with 
chopped bacon, mushrooms, &c. j braised 
and served wuth Italian sauce. 

furcis d Vltalienne — the stuffing is made of 

onion, breadci'umbs and grated cheese. 

d la Ilollandaise — stuffed with a puree 

made from the leaves, and served with 
Ilollandaise sauce. 

en mayonnaise — ^served cold, coated with 
Mayonnaise sauce and sprinkled with 
chopped parsley. 

Creme cVartichaiUs is a puree of artichokes with 
cream, steamed in a mould ; served with 
cream sauce. 

JERUSALEM ARTICHOKES. 

Topinambours d Vltalienne are cut in fancy 
shapes, cooked with butter, stock, &c., and 
glazed ; served with Italian sauce. They 
are also saute in thin slices. 

A purfe of Jerusalem artichokes with cream, 
sprinkled with grated Parmesan and browned, is 
called Topinambours au gratin. 


ASPARACUS. 

Plainly boiled they are called Asperges en 
hranches„ 
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They are served a la sauce, with white sauce ; av, 
heurre, with hutter sauce ; d Vlmile, with oil and 
vinegar. 

Asperges d la erhne are cut up and served in 
Bechamel sauce. 

d la Poinpadoiir — cut up and served in a 

sauce of butter, yolks of eggs, &c. 

Cut up small, they are dressed en petits pois — - 
stewed and served in a white sauce ; as Pointed 
W asperges au jus — stewed in stock ; or d la erhne 
— served in a sauce of butter, cream, yolks of 
eggs, &c. 


PBEiq-CH BEANS. 

Cut in strips and boiled, they are served as : 

Haricots verts d TAnglaise on a piece of 
butter, with chopped parsley. 

d la maitre dliotel — ^with Maitre d’hotel 

sauce. 

au heurre uoir — ^with black*butter sauce. 

aux fines lierhes — ^with a sauce of butter, 

chopped parsley and shallots, &c. 

~ d la Paulette — ^in awhile sauce with chopped 
parsley, &c. 

— sautes are saut4 in butter with chopped 
parsley, &c. 

Haricots panache's d la Maitre dlidtel are 
Trench beans and haricot beans with 
llaitre d’hotel sauce. 
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HABICOT BEANS. 

White haricot beans, boiled, are served as : 

Haricots blancs a la Maitre cVMtel, or d la 
Bretonne — with Maitre d’hotel or 
Bretonno sauce ; an beiirre de jpiment — 
with capsicums pounded with batter ; d la 
mGelle — with beef marrow, &o. 

an jus are stewed in stock. 

They are also served en piirde with stock ; or as 
Turee de haricots d la creme — a puree with cream. 

Haricots rouges d la Bourgiiignonne are red 
haricot beans cooked in stock with onions, 
wine, &c. 

BBOAD BEANS. 

Feves de marais d VAnglaise are boiled and 
served with parsley and butter. 

d la creme arc boiled in milk with chopped 

parsley ; served in the sauce with cream, 

&o. 

Puree de feres is a puree of beans. 

BBETBOOT. 

Cut in slices, beetroot is served as : 

Betteraves d la crime, boiled in white sauce. 

d la served in brown sauce with 

onion, spice, &c. 

— d la Chartreuse — sandwiches of a slice of 
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onion between slices of yellow beetroot, 
dipped in batter and fried. ^ 

Broccoli is dressed in the same way as cauliflower. 

BRUSSELS SPROUTS. 

Choux de Bruxelles d la MaUre d'hotel are 
boiled, and served in Maitre d’hotel sauce. 
SaiUes, they are saute in butter with 
lemon, &c. 

CAEBAOE. 

Choux fare is — the heart is cut out, and a stuff- 
ing of sausage-meat, &c., put between each 
loaf. It is braised and served in the sauce. 

en siirjprise — ^the heart cut out, it is filled 

with sausage-meat and boiled chestnuts, 
and stewed. 

CARDOOnS. 

Boiled cardoons are served au veloute in white 
sauce ; A V Esixignole in brown sauce ; or au gratin 
covered with breadcrumbs, sprinkled with melted 
butter, and browned. If grated cheese is mixed with 
the breadcrumbs, they are called d Vltalienne, 

CardORS aw jus are stewed, and served in brown 
sauce with beef marrow. Garnished with 
pieces of toast spread with beef marrow, 
they are called d la Moelle» 
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A puree of carcloons \Yith cream, &c, garnished 
with croutons, is served as Puree cle cardons anx 
croutons. • 


CARROTS. 

Rolled and cut in shapes, carrots arc served as : 

CarottGS ct la Bechamel, in Bechamel sauce, 
garnished with croutons ; or d la poulettr, 
glazed, and served in Poulette sauce. 

d la menaglre are cut in slices and served in 

a w^hite sauce with wine, herbs, &c. 

— — aux petits pois — cut in dice and seived with 
peas in a white sauce. 

ail sucre — mashed, and dressed with milk, 

sugar, eggs, &c., the top sprinkled with 
sugar. 

Young carrots stewed in white sauce are called 
Petites caroiteSj or Garottes nouvelles, d la sauce 
Blanche. 

Stewed and glazed, they are glacees ; or d Valle^ 
mande, served with Allemando or brown sauce. 

CAULIFLOWERS. 

CllOllxfleiirs au gratin are masked with a wdiito 
sauce with grated Parmesan, breadcrumbed 
and browned. They may also be called 
au Parmesan. 

sauce au beurre arc served wnth butter 


sauce. 
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CllOIlxfleurs ib la sauce — served with, white 
sauce. 

Pieces of cauliflower, masked with- white sauce, 
dipped in batter and fried, are called Marinade de 
chouxfleiirs. 


CELBEY, 

Celeri an jus is stewed in stock. 

d la moelle is stewed and served on toast, 

with brown sauce and beef marrow. 

^ la creme — stewed, and served in a white 

sauce with cream. 

d VEspagnole — stewed, and served in 

Espagnole sauce. 

d la Clietvjynd — stewed with onions, and 

served on toast with the onions, and 
Bechamel sauce with cream, &c. 

— — d la Villeroi — masked with Allemande 
sauce, breadcrumbed and fried. 

Celery roots are served with butter sauce as Celeri- 
rave d la sauce cm beurre ; stewed and served cm 
jus; or glazed — d la demi glace. They are also 
dressed as a Furee de celeri-rccve. 

CHESTNUTS. 

Though properly a fruit, a puree of chestnuts 
cooked with stock and wine may be served as a 
vegetable, and called Puree de marrons. 
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CUCUMBES. 

Slices of cucumber cooked with cream, butter and 
flour are called Concomhres a la creme. 

Concombres cl la poulette — cut in pieces, and 
cooked with butter and sugar ; served in 
white sauce with cream, chopped parsley, 
&c. 

— farcies a la erhne — the centres scooped out, 
they are stuffed and stewed; served in 
Bechamel sauce with cream and sugar. 

— — d VEspagnole — cut in short lengths, stuffed, 
stewed, and served with brown sauce. 

— - — d la modle — the stuffing is made of bread- 
crumbs, beef marrow, &c. ; they are served 
with a brown sauce. 

EGO- PLANT. 

Aubergines farcies are cut in halves, the centres 
chopped, and put back into the skins with 
oil, brown sauce, &c. ; sprinkled with 
breadcrumbs and browned, 

ENDIVE. 

CMcoree aw jus is stewed in stock. 

d la erhne is chopped, and dressed with 

cream, white sauce, &c. ; garnished with 
croutons. If the cream is omitted, it 
should be called en puree. 
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LEEKS. 

As Poireaux aw jus they are stewed m stock. 


LENTILS. 

A puree of lentils with stock, garnished with crou- 
tons, is served as Pwree de lentilles aitx crodions. 


LETTUCE. 

Lettuce is served au jus, stewed ; or as Laitues 
farcies, the centres cut out, filled with forcemeat 
and braised. 


MOEELS. 

M Grilles aiix cro4tons are stewed and served 
with the sauce on buttered toast. 

d ritedienne are served in Italian sauce. 

d VAndalouse are cooked with oil, wine, 

ham, &c., and served in the sauce. 


MUSHBOOMS. 

For CroMes aux champignons they are broiled 
and served on toast. 
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diainpignons ^5^ Ico sauce aie stowed, and 
served in white sauce. 

d la Bordelaise are soaked in oil, broiled, 

and served in the oil with chopped parsley, 
&c. 

farcis or au gmtin are filled with stufiing, 

sprinkled with breadcrumbs and baked. 
They are served with or without brown 
sauce. 

Cut in slices they are dressed en ragoilt, with broths 
chopped parsley, &c ; or d la erhue, with butter, 
cream, &o. 

For Puree de champignons they are chopped, and 
served with butter, gravy, &c., garnished with 
crofitons. 


ONIONS. 

Stewed Portugal onions are served as Olgnons au 
jus. 

Stewed in a white sauce with puiee of ham they are 
en ragodt. 

For Oignons farcis the centres are cut out, they 
are stuffed, and cooked with bacon, &c. 

Small onions served in Poulette sauce are a la 
poulette. 

Au sirop dore they are stewed with butter, sugar, 
&c., and are served in the sauce. 

A puree of onions with stock is called Puree 
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d'oignons cl la Bretonne, It is garnislied with 
croutons. 


PEAS. 

Petits pois cl VAnglaise are boiled and served on 
a lump of butter. 

d la Frangaise are stewed, and mixed wuth 

flour and butter. 

d la Farisienne — ^boiled with onions, butter, 

sugar, &c., and served with the sauce. 

an jits — stewed in stock, 

aux laitues — stewed with lettuces. 

d Vandenne mode — stewed, and served with 

cream and yolk of egg. 

They are also served an lardy stewed in 
stock with dice of bacon, &c. ; or an 
with dice of ham, young onions, &c. 
— — en cosses are boiled in their shells. 

POTATOES. 

Pommes de terre en chemise are boiled in 
their skins. 

Boiled and cut in slices they are served cl 
Vcmglaise, with butter; d la maitre dlidtel, in 
maitre d’hotel sauce ; or d la creme an gratin, with 
white sauce and grated Parmesan, sprinkled with 
breadcrumbs and browned. 



Vegetables. 


125 


Pommes de terre cl la PaHsienne are cooted 
in butter and water witb. onions, &c. 

ail lard — cnt in slices and cooked in a white 

sauce with dice of bacon, &c. 

d la creme — cnt in slices, and served in 

white sauce. 

sautees — cut in slices and fried. 

d la Macaire — fried potato trimmings. 

— — d la Lyonnaise — cut in slices and saute in 
butter v/ith shallot, &c. If oil is used 
instead of butter they are called d la 
Provengale. 

— — soiifflees — baked in their skins ; the potatoes 
mixed with butter, grated Parmesan, eggs, 
&c., put back into the skins and 
browned. 

d Vltalienne are dressed in the same way, 

but the potato pulp is mixed with rice, 
grated Parmesan, &c. 

nouvelles d la crime are young potatoes 

boiled in cream with chopped parsley, &c. 

Croquettes de pomones de terre are potato cro- 
quettes, breadcrumbed and fried. This 
paste saute in small shapes, and dressed in 
a crown with white sauce, is called Pommes 
de terre d la Duchesse. It is also mad^ 
into quenelles. 

Croquettes de pommes de terre d la Bechamel are 
potato croquettes with Bechamel sauce. 

A puree of potatoes as Puree de pommes de terre 
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gvatin^e is sprinkled with, breadcrumbs and browned. 
Mixed with white sauce it is called cl la Maria. 


PTJRSLAKE. 

The stalks of Purslane with cinnamon, &c., dipped 
in batter and fried, are called Foiirpier en friture 
a la Milanaise. 


SALSmS. 

Salsifls cl la creme is boiled and served in a white 
sauce. 

^ la Bechamel is served in Bechamel sauce. 

d la moelle — stewed, and served with beef 

marrow spread on pieces of toast, and 
brown sauce. 

d la poulette — served in white sauce with 

cream, mushrooms, &c. 

— fonts — soaked in oil, &c., breadcrumbed 
and fried. If the pieces are dipped in 
batter and fried they are called Beignets 
de salsifis. 


SEA-KALE. 

Boiled sea-kale served on toast with butter sauce 
Is called Choux de oner d la sauce ; d VEspagnole, 
it is served in Espagnole sauce. 
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SPII^-ACH, 

Spinacli served d VAnglaisc, witli butter or 
cream ; d la Fraoigaise with butter, stock, &c, 

Epinards d VAllemande — dressed with butter, 
cream, breadcrumbs, &c. 

au veloute — ^with veloute sauce. 

d la creme — ^with cream and sugar. 

ail jits is stewed, and served with gravy, 

ail sucre — cooked in butter and mixed with 

sugar, &c. 


TOMATOES, 

Tomates farcies or au greotin — the centres are 
cut out, they are stuffed, sprinkled with 
breadcrumbs and baked. 

d la Provengale — the centres are mixed 

with oil, chopped onions, &c, put back 
into the skins and baked. 

Souffle' de tomates is tomato pulp wdth eggs, baked 
in small souffle cases. 


TRTTEFLES. 

Truffes d la serviette are cooked in wine and 
broth, and served on a napkin. 
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Truffes sous la cendre — wrapped in slices of 
bacon and paper, and broiled in bot cinders. 

auu vin de champagne — cooked^witb bacon, 

yeal, mushrooms, champagne, &c. ; and 
served in the sauce. 

d la Piemontaise — cut in slices, fiied in oil 

vuth garlic, &c., and served with Italian 
sauce on buttered crusts of rolls. 

demi Piemontaise are dressed in the same 

way, substituting tomato sauce with wine 
and garlic for Italian sauce. 

d la Dim — ^trufles dressed vin de 

champagne are used for this dish. The 
centres chopped wdth forcemeat, &c., put 
back into the shells, braised, and served 
W’ith truffle sauce. 

For CroAtes aux truffes they arc cut in slices, 
cooked in brown sauce with wine, &c., and served 
on toast. 


TUBKIPS. 

Navets au jus are stewed in stock and served in 
the sauce. 

— — au sucre are stewed with stock and sugar. 

glaces aujus — stewed and glazed in stock. 

glaces au sucre — cooked with butter, sugar 

and stock, and glazed. 

d la Poulette — cut in shapes and cooked in 

white sauce. 
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They are also served in a purfe, garnished with 
crohtons, as Pm^e de oiavets. 


VEGETABLE MABROW. 

Potirons, or Giraumons, d la Hollandaise 
are cut in pieces, baked, and served in 
Hollandaise sauce. 

d la Provengale are cut in halves, fried, and 

filled with a stuffing of onions, bread- 
crumbs, oil, &c. 

au gmtin — a pnr4e of vegetable marrow with 

cream, sprinkled with breadcrumbs and 
browned. 


YAMS or SWEET POTATOES. 

Patates au beurre are cooked, cut in slices and 
served with butter. 

d la Francaise are cut in pieces, and 

served in a sauce of butter, flour, cream, 
&c. 

For Beignets de 'patates they are cut in pieces, 
soaked in brandy, dipped in batter and fried. 

Chartreuse de Ugumes is an ornamental mould 
of mixed vegetables, filled with chopped 
vegetables stewed in brown sauce. 
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Racines en menw droits are slices of onions, 
carrots and turnips, &c., with mustard 
and vinegar. • 


SALADS. 

Salade d la MacMoine de legumes is composed 
of separate heaps of vegetables, with oil 
and vinegar. 

de pommes de terre — slices of potatoes and 

beetroot, with chopped parsley, &c., oil and 
vinegar. 

de cresson aux pommes de terre — watercress 

and slices of potatoes, with oil and vinegar, 

de tomates — slices of raw tomatoes with 

chopped shallots, &c., oil and vinegar. 

de choux rouges d la Russe — red cabbage, 

with sauce of sour cream, hard-boiled yolks 
of eggs, &c, 

aux concomhres — slices of cucumber with oil 

and vinegar. 

aux betteraves — slices of beetroot, with 

chopped Portugal onions, oil and vinegar. 

de chicoree d la Frangaise — endive, with oil, 

vinegar and garlic. 

- — d la Fraugaise — lettuce, or any one kind of 
salad only, with oil, vinegar, &c. 

dVAuglaise — ^lettuce, celery, beetroot, endive, 

&c., with oil and vinegar. 

d V Allemande — slices of potatoes, Brussels 
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sprouts, cauliflower and celery, witli oil, 
vinegar, &c. 

SalS/de ^ Vltalienne — ^several kinds of salad and 
vegetables, with meat or fish, anchovies, 
olives, &c., and Tartare sauce. 

d Idb Flamande — ^Dutch herrings, or any 

dried fish, pickled shrimps, apples, beet- 
root, potatoes, &c., with oil and vinegar. 

d V Espagnole — a border of slices of tomatoes, 

and pickled onions with Mayonnaise sauce 
in the centre. 

d la Riosse — carrots, parsnips and beetroot 

cut in shapes, pieces of fowl or game, an- 
chovies, olives, Eussian caviare, &c., with 
oil, vinegar and mustard. 

Another way of serving it is a mould ot 
vegetables with yolks of eggs, cream, 
puree of spinach, &c. 

d la Cazanova — dice of ham and fish, with 

celery, hard-boiled whites of eggs, &c. 
Mayonnaise sauce with powdered yolks 
of eggs. 

d la Tartare — ^lettuce, with pickled cucum- 
bers, onions, &c., herrings cut in dice, oil 
and vinegar. 

d la Remidoff - — slices of potatoes and truffles, 

with oil and vinegar, young onions, &e. 

-- — d Madame — lettuce, with sauce of oil, 
vinegar, yolk of egg, &c. 
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Salade A la Jardiniere — ^fine strips of vege- 
tables, with, oil, vinegar, &c. 

Cerises d la vinaigrette is composed of stoned 
cherries, fillets of anchovies, young onions, 
chopped bacon, &c., with oil, vinegar, 
mustard and spice. 


CHAPTER VIL 


EGGS AND OMELETTES. 

EGGS. 

Poached eggs, or (Eufs ^oclies^ may be served an 
jus, with brown gravy, garnished with fillets of anchovy 
placed crosswise on each egg ; or au jamhon, on 
oval slices of fried ham, with Poivrade sauce. 

So-callcd buttered^’ eggs — cooked with butter, 
&c. — are served as (Eufs brouilles, 

CEufs hrouilUs aux foinUs d^asperges, aux 
champignons, aux tvuffes, or au jamhon, 
are dressed in the same way, with the 
addition of asparagus cut up, chopped 
mushrooms, truffics, or ham. 

hrouilles d VIndienne are cooked with 

butter, chopped onion, curry powder, &c. 

au heurre noir — ^fried, and served in black- 

butter sauce. 

- — d la Suisse are baked in a dish lined with 
slices of cheese, covered with cream and 
sprinkled with grated checso- 
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(Eufs aw Tcari, or d VIndienne, are poacKed in a 
sance of milk, butter, onions, curry powder, 
&c. 

aw miroir are baked with butter, &o., in tbe 

dish in which they are served. 

aiix pistaches — ^mixed with cream, pounded 

pistachio nuts, &c., and baked. 

d la bonne femme — ^baked with chopped 

onions and vinegar. 

au soleil — ^poached, dipped in a batter and 

fiied. 

d la neige — spoonfuls of whipped whites 

poached in milk, &c. ; served in the milk 
with yolks of eggs, 

en caisse — cooked in little soufBe cases half 

filled with breadcrumbs. 

aw bouillon — steamed with stock in little 

moulds ; served with gravy. 

d la Provengale — cooked in small moulds 

with brown sauce, chopped onions, &c., and 
served with brown sauce. 

d la Bechamel are hard-boiled, cut in halves, 

and served in B&hamel sauce. 

aw ^'eZouife—hard-boiled, cut in slices and 

served in white sauce. 

d la slices of eggs with slices of onions, 

and Bechamel sauce with garlic, &c. 

au gratin — slices in layers with white sauce, 

grated Parmesan, &c.; sprinkled with bread- 
crumbs and grated Parmesan, and baked. 
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CEnfs cl Vaurore — shred hard-boiled whites of 
eggs in Aurora sauce, in layers with grated 
Parmesan and the yolks of the eggs 
powdered. 

.... — la St. James — boiled hard in moulds, the 

yolks mixed with chopped truffles and put 
back into the whites; served in Mayon- 
naise sauce with chopped truffles. 

en canapes — hard-boiled and cut in halves, 

the yolks mixed with chopped parsley, 
butter, &c , and put back into the whites. 

farcis d la creme are prepared in the same 

way, and served with Bechamel sauce. 

en aspic — slices of hard-boiled eggs set in a 

mould of aspic. 

Plovers’ or Lapwings^ eggs are set in a mould of 
aspic, or served with a border of aspic round them, as 
(Eiifs de plwvierSf or vanoieanx, en aspic, or d 
Vaspic. 


OMELETTES. 

A simple omelette is called Omelette au natiircl. 

Omelette aux fines herhes is a savoury omelette 
— ^with chopped parsley and shallot, 
au Parmesan — ^with grated Parmesan; if 
Gruyere cheese is used instead of Par" 
mesan it is called aufromage. 



336 Menus Made Easy. 

Omelette aujambon — ^with chopped ham. 

au lard — ^with chopped fried bacon. 

d la puree de volaille, or gibier, has some 

of the pnr^e in the centre of the omelette. 

aux truffes has sHces of truffles in brown 

sauce in the centre of the omelette. 

aux champignons — ^with mushrooms in brown 

sauce in the centre. 

aux tomates — with dressed tomatoes in the 

centre of the omelette. 

aux olives — ^with olives and brown sauce in 

the centre. 

aux huUres — ^with oysters in white sauce in 

the centre. 

aux rognons — ^kidneys with fine herbs in the 

centre of a savoury omelette. 

aux anchois has fillets of anchovy on pieces 

of toast in the centre ; it is served with 
gravy. 

d la Jardiniere is made with chopped veget* 

ables mixed with the eggs. 

In addition to these there are the sweet omelettes — 
au sucre. 

Omelette aux confitures — a sweet omelette folded 
over jam. 

au rhum — a sweet omelette with rum, and a 

sauce of burning rum. 

d la Celestine — a small omelette of sugar. 
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flour, milk and eggs, witk apricot marma- 
lade and frangipane in the centre. 

An Omelette soufflee is made with sugar, beaten 
yolks and beaten whites of eggs, and is baked. 

For Omelette sovfflee a la creme, whipped cream is 
used instead of some of the whites of eggs. 



CHAPTER VIIL 


ENTREMETa 

CAKES AND PASTEY. 

G&toau N'a'politaine is a cake composed of thin 
round pieces of a paste of pounded almonds, 
flour, butter, yolks of eggs, &c., spread 
witk preserve and piled one on the other. 
Garnished with pistachio nuts, or masked 
with the preserve, or glazed with sugar 
icing. It is sometimes called Odteau 
JS'apoUtaine d la Chantilly, 

d la Compiegne is a cake of flour, butter, 

eggs, cream, &c. ; cut in slices, spread 
with apricot marmalade, and put together 
again. 

d la Victovia — a cake of flour, butter, eggs, 
dried cherries, citron, cream, &c. ; served 
with almond custard. 

d^amandes — a cake of ground almonds, eggs, 

sugar, &c. 

— - cle pistaches is made in the same way with 
pistachio nuts instead of almonds. 



Cakes and PasUy. 1 35 

G3,teau Saint Louis — a cake of flour, butter, 
whites of eggs, almonds, &c., in a shell of 
past^; sprinkled with chopped almonds, 

— — Saint Charles is an almond cake baked in a 
mould lined with paste. 

de riz — rice cake. Served au caramel it 

has burnt sugar sauce. 

de riz d la bourgeoise — a rice cake baked in a 

mould lined with breadcrumbs; served with 
any fruit sauce. 

— — de semoule — ^semolina cake. Served with 
cream it is called d la creme. 

Baba an rhum — a cake of flour, butter, eggs, 
sultana raisins, citron, &c., baked in a 
mould decreasing in stages, and served 
with a sauce of apricot syrup and rum. It 
is sometimes called Baba d la Polonaise. 

Brioclie d la creme — a cake of flour, butter, eggs, 
whipped cream, &c. If served with stewed 
fruit it is called Brioche aux fruits. 

GS;teau de mille feuilles — a pile of thin round 
pieces of puff paste, spread alternately with 
apricot marmalade, orange marmalade and 
currant jelly. Masked with apricot marma- 
lade, and garnished with dried cherries. 

G^noise — ^little shapes or cakes made of a 

batter of pounded almonds, sugar, flour, 
eggs, whipped cream, &c., decorated with^ 
pink and white icing. The small shapes are 



140 


Mentis Made Easy. 


sometimes called Q^noises glac^ d 
I’ltalienne. 

• 

There are yarious other ways in which this is served. 
As Gateau g^noise aux ahricots it is a cake cut in 
slices, spread with apricot marmalade, and put together 
again ; covered with the marmalade, and served with 
whipped cream. 

Genoises aux amandes are masked with merin- 
gue mixture, and sprinkled with chopped 
almonds, &c. 

Pdtisserie gdnoise is Genoese pastry made of 
flour, butter, sugar, eggs and brandy, cut 
into sandwiches with jam. 

A Genoese cake is served in this way as Biscuits 
d la Venitienne, coated with pink and white icing 
sugar. As Puits P amour it is cut in shapes an inch 
thick, the centres cut out, and the space filled with 
whipped cream and preserve. The whole glazed with 
sugar icing. These are also made with pound cake 
instead of Genoese. 

Biscuit de Savoie is Savoy or sponge cake. 

Any cake cut in small shapes and glazed with 
chocolate is served as Ghocolat glace'. Sponge biscuits 
glazed with chocolate are called Biscuit glace au 
chocolat. 

Petits pains d la Parisienne are sandwiches 
of finger biscuits with preserve, masked 
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witli alternate lines of meringue mixture 
and preserve. 

Petits gateaux aux amandes are small shapes 
of a paste of flour, sugar, eggs, almonds, 
&c., with chopped almonds strewn on the 
top ; they are served with whipped cream 
or preserve in the centre of the dish. 

d VIrlandaise — small cakes of a batter of 

flour, butter, eggs, &c. 

GS^teaux d la reine — small shapes of a paste of 
pounded almonds, sugar and whites of 
eggs ; glazed with sugar icing. 

Petits gateaux d la Victoria — little cakes of 
flour, butter, pounded almonds, maras- 
chino, &c., spread with orange marmalade, 
and glazed with yellow icing. 

Madeleines are little cakes of a batter of flour, 
butter, eggs, brandy, &c. 

Darioles — a batter of flour, sugar, eggs, cream, 
pounded almonds, &o., baked in dariole 
moulds lined with paste, with candied 
orange flowers on the top. Flavoured 
with vanilla or cofiFee they are called d 
la vamlle, or aw cafe, 

— — d la Dwchesse are Duchess cakes mode of a 
batter of flour, eggs, citron, angelica, dried 
cherries, &c. ; glazed with white sugar. 

— — d la jpatissiere are small cakes of sugar, flour, 
butter, cream, yolks of eggs, &o. 
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Biscuits d Vltalienne are fancy shapes of a 
paste of flour, sugar, eggs, chopped 
almonds, &c., spread with •jam, and put 
together in pairs. They are served in a 
crown with whipped cream in the centre. 

aiix peches are round-topped biscuits spread 

with jam and put together in pairs in the 
shape of peaches ; coated with white icing 
and a little red colouring. 

aux abricots are made in the same way, but 

of a smaller size. Apricot jam should be 
used, and yellow icing. 

Gftteaux d la creme — ^pastry of cream, flour 
and butter, in fancy shapes. 

GSrteaU femlleU is puff paste cut in shapes, 

Puit de fruits aux blanches couronnes is 
formed of rings of puff paste spread with 
preserve, and put one on the other in a 
pile ; garnished with angelica, and a piping 
of whipped cream ; the centre filled with 
stewed fruit. 

Gftteaux d la Cond^—thm oblong or fancy 
shapes of puff paste, the surface covered 
with chopped almonds, sugar, &c. This 
is sometimes called Pdtisserie d'amandcs 
d la Oonde. 

Petits gateaux d'abricots are square pieces of 
puff paste folded over apricot marmalade. 

d la Polonaise are little folded envelopes 
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of puff paste, garnished with red currant 
jelly. 

J^ve'idail *aux cerises — strips of puff paste on a 
herder of apple marmalade with stewed 
cherries in the centre. 

Petits vol-ail-vents d la Chantilly are little 
Yol-au- vents of puff paste filled with 
marmalade and cream “ k la Chantilly.’’ 

— " d la geUe mousseuse are covered with 
chopped sugar coloured red, and filled 
with Maraschino jelly whipped to a 
froth. As Petits puits aux pistaches they 
are covered with chopped pistachio nuts 
and sugar, and filled with whipped cream. 

PMisserie d la tartine— sandwiches of puff 
paste and jam. 

Gauflfres d la Frangaise — a batter of flour, 
sugar, whipped cream, eggs, &c., baked in 
gauflfre irons, 

— — d VAllemande, d la Flamande, and de 
Carlshady are varieties of the French 
gauffres. 

— — aux amandes—2L batter of flour, sugar, 
almonds, eggs, &c., baked in thin pieces, 
coiled round and filled with whipped 
cream. 

Suedoises d la creme — a batter of flour, sugar, 
almonds, &c., baked in small balls, and 
served with whipped cream. 
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Petits chotlX are Spanisli cakes made of a 
batter of flour, butter, eggs, sugar, &c,, 
baked iu small balls. They a];e served aux 
amandes, or d la, creme, covered with 
chopped almonds and sugar, or filled 
with cream ; au caramel they are dipped 
in boiled sugar and covered with chopped 
pistachio nuts and sugar. 

d VEspagnole are fried in the shape of 

small balls. A la comtesse they are baked 
in finger-shaped pieces and filled with 
cream; e7i gimblettes, deep rings of the 
paste are covered with chopped pistachio 
nuts and sugar. 

Petits pains de la Mecque, or Mecca loaves, 
are small oval cakes made of the same 
paste with the addition of whipped cream ; 
sprinkled with chopped sugar. Flavoured 
with lemon they are called Petits pains 
de la Mecque au citron. 

Boupirs de nonne, or Pets de nonne, are made 
of a paste of butter, sugar, fiour, eggs, 
orange-flower water, &c., fried in small 
balls. This paste, in the shape of fingers, 
glazed with chocolate, is called Eclairs 
au chocolat 

Proflterolles — small oval cakes of milk, butter, 
sugar, eggs, &c. ; served with chocolate 
sauce. 
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GQ^toaux foiirves cmx confitures are jam tarm 
overs or puffs. 

foiir*i^es a la erhne are turnovers or puffs 

filled witli frangipane. 

foiirres de ^ommes d la Parisieniie are 

paste turnovers filled with stewed apples 
and apricot marmalade. 

d'ArtoiSj or d la Manon, are small covered 

puff-paste tarts or tartlets filled with any 
kind of preserve. Pilled Avith apricot 
jam they may be called JD' Artois aux 
ahricots. 

Mince pics are called PdUs Peminci. 

Tartlets are filled with any kind of preserve, and 
take their name from it — as Tartelettes de /raises, 
aux cerises, aux y>runes, &c. ; d la vanille they are 
filled with pounded almonds, vanilla sugar, whipped 
whites of eggs, &c. 

TartelottGS de crime d la Frangipane Sive filled 
AYith frangipane. 

d la Mosaijue are filled with preserve, and 

coA^ered with a mosaic of paste, 

d la Pompadour are filled Avith a ball of 

brioche paste folded over apricot or other 
marmalade, and sprinkled Avith sugar. 

Daupllines are tartlets filled with preserve, Avith 
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custard over it, and Meringue mixture piled 
on the top. 

FancllOliettes are tartlets filled mth custard, 
mcringued over, and the tops ornamented 
with little miniature meringues. In 
Fanchonetfes a la vanille the custard is 
flavoured with vanilla. 

Mirlitons auxfleurs d'oranger are tartlets filled 
wdth a batter of eggs, sugar, butter, 
pounded macaroons, candied orange flowers, 
(tc. They are flavoured in various ways — 
aux arnandes, with almonds instead of the 
orange flowers; or an chocolat, with 
chocolate. Aux confitures they are half 
filled with jam before the batter is put in. 

Talmouses are cheese-cakes. 

au citron — ^lemon cheese-cakes. 

aiix amandcs are made of pounded almonds 

with sugar, butter, ground rice and eggs. 

aux oranges — ^made of pounded almonds, 

orange-flower water, sugar, butter and 
eggs, with orange marmalade. 

Of the fruit tarts there are Tarte aux abricots — 
apricots ; aux prunes -plums ; aux prunes reine- 
claude — greengages ; de peches — peaches ; de 
pcmimes — apples ; de pommes aux coings — apple 
with quince ; de poires — spears ; de fi^amhoises et 
groseilles — raspberries and currants; de groseilles, 
mrtcs or d maquereau — green gooseberries; de 
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groseilles — currants ; de cassis — ^black currants ; de 
raisins verts — green grapes; de cerises — clierries; 
dc rlmbarhe — rhubarb. 

Tourte cl la creme d^amandes is an open tart 
filled ^Yith almond cream. 

^ la frangipane is an open tart filled with 
Frangipane — a custard of flour, eggs, cream, 
butter or beef marrow, &c. 

d^abricots d V Allemande —2m open tart 

filled with apricots, and apricot marmalade 
over them. 

Plan de poires, de cerises^ de /raises, &c., are 
open fruit tarts. 

d^ oranges is an open tart filled with stewed 

oranges. 

d'amandes d la d'Escars — an open tart 

filled with a custard of green almonds with 
candied orange flowers, yolks of eggs^ 
cream, &c. This is also made with 
filbeits. 

d la creme pralince is filled with custard, 

and is sprinkled with sugar and glazed. 

d'abricots d la Metternich is filled with 

apricots and cherries, and the pounded 
kernels with cream on the top. 

rommes en croustade is a baked sbane of pasta 
filled with stewed apples, and garnished 
with dried cherries, 

L a 
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Apple damplings are called Dumplings aux 
pommes. 


PUDDIHGS. 

Plum pouding — ^Plum pudding. 

Ponding au viz — Rice pudding. 

au tapioca — Tapioca pudding. 

au sagoto—Sago pudding. 

d la semoule — Semolina pudding. 

ecu macaroni — Macaroni pudding. 

au vermicelle — Ycrmicelli pudding. 

d Icc erhne de riz — Ground rice pudding. 

au pain — Bread-and-butter pudding. 

Another pudding au pain is made of 
breadcrumbs, milk, eggs, lemon peel, &c. 

aupain his — Brown-bread pudding. 

aux ahricots — breadcrumbs, cream, sugar, 

yolks of eggs and apricots, baked in a 
mould lined with paste. 

aux groseilles — a puree of gooseberries, with 

bicadcrumbs, eggs, &c. ; baked in a mould 
lined with paste. 

"■ aux marrons — a mould of chestnut flour, 
butter, milk, eggs, &c. It is served with 
apricot syrup or jam. 

aux pommes— 0, baked pudding of alternate 

layers of breadcrumbs and apple sauce. 
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Pouding auxfigues^ix boiled mould of pounded 
ligs, suet, milk, eggs, breadcrumbs, &o. 

d V ananas — Pine-apple pudding. Whip 

sauce, Tvith the pineapple syrup, is served 
with it. 

an gmgeonbre — Ginger pudding. 

au citron — Lemon pudding. 

aiix oranges is made in the same way as 

lemon pudding, with oranges instead of 
lemons. 

au chocolat — a steamed mould of sponge 

cake in crumbs, butter, sugar, eggs, 
chocolate, &c. 

au caramel — custard pudding in a mould 

with burnt sugar. It is usually served 
cold, with burnt-sugar sauce, or with burnt 
brandy and sugar. 

d la marmelade — a steamed mould of flour, 

brown sugar, milk, eggs, marmalade, &c ; 
served with marmalade sauce. 

souffle — a very light steamed pudding ; it is 

served with wine or marmalade sauce, or 
with a syrup of fruit. 

de cabinet, or Cabinet pouding — Cabinet 

pudding. This is also iced and served as 
Pouding de cabinet glace. 

au biscuit de Savoie— a sponge cake with 

brandy, steamed in a mould with custaid 
and dried, cherries^ 
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Pouding a la Snoivdon — a steamed pudding of suet, 
breadcrumbs, brown sugar and marmalade 

d la Coivley — a pudding of mashed potatoes, 

almonds, sugar, eggs, &o. ; it is served 
covered with whip sauce. 

d la Mousselme—n steamed jiudding of 

lemon, sugar, butter, eggs, &c. ; served 
with a sweet sauce. 

d la Victoria — a pudding of flour, bread- 
crumbs, dried cherries, candied peel, cream, 
eggs, brandy, &c. ; served with whip 
sauce. 

d V Allemande'—^ mould of bread cut in 

dice, almonds, raisins, sugar, custard, wine, 
&c. ; served with whip sauce. 

Genoise — Genoese pastry spread wdth pre- 
serve and rolled. 

Nesselrode, or d la Nesselrode — Ice pudding. 

Croquettes de riz are rice croquettes. 

de creme de riz — Ground-rice croquettes. 

de semoide — Semolina croquettes. 

de vermicelle — ermicelli croquettes. 

Croustade de riz is a fancy mould of rice, the 
centre fllled with a cornflour custard. 

Riz meringue — rice, with milk, cream, sugar, 
whites of eggs, &c. ; sprinkled with sugar 
and baked. 

Dumplhig ferme — small balls of a paste of flour, 
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^\’atcr and currants ; served with wlni 
sauce. 

Quenelles d la crime are small qucnellea of a 
paste of flour, cream, eggs, &c. They are 
also made d la semoule with semolma. 

Soupe doree, or Pain perdu — small shapes of 
bread, soaked in milk, &c., dipped in beaten 
eggs and fried. 


FHITTEHS. 

Beignets d’ahricots d la Chartres are apricot 
fritters. 

d'ahricots d Veau de vie — sandwiches of 

broad dipped in brandy, and half apricots ; 
fried in batter. 

de peches d la royale — peach fritters. 

de peches au vin dii Rhin — ^half peaches 

soaked in Ehine wane, &c., and fried ; 
served in a syrup of the vine with the 
kernels. 

de pommes d la d^ Orleans — apple fritters. 

de pommes d la Bavarie — apples soaked in 

brand}^ &c., floured and fried. 

(jie poires — pear fritters. 

de f raises d la Dauphine — strawberry 

fritters. 

de groseilles d la Dauphine — currant 

fritters. 

d'ananas — pine-apple fritters. 
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Beignets cC oranges — orange fritters. 

de fieiiTS de sureau — ^fritters of sprigs of elder 

flowers ^ 

d la creme are custard fritters. 

— — aux confitures — small sandwiches of cake 
and jam, dipped in batter with wine, and 
fried. 

- — " au riz — round or oval pieces of a paste of 
ground rice with milk, eggs, &c., bread- 
crumbed and fried. 

A la bonne femme — small fried balls of a 

paste of butter, sugar, eggs, &c. 

d la Chantilly are made of a batter of flour, 

eggs, Cl cam cheese, wine, &c. 

de Cintra — thin round slices of cake soaked 

in cream, &c., floured and fried. 

d VAllemande — small round sandwiches of 

brioche paste and preserve ; fried. 

d la Prussienne are the same made of puff 

paste, with apple marmalade. 

* a I Esioagnole — small pieces of crumb of 
French roll soaked in cream, &c., and 
fried. 

d la Portugaise~\)2i]ls of a paste of rice, 

milk, sugar, eggs, &c , with marmalade in 
the centre ; breadcrumbed and fried. 

— en apples with the stalks left on, 

soaked in brandy, &c., filled with apricot 
jam, dipped in batter and fried. 
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Eeignets SOUflGLes a la mnille are small fried 
balls of a batter flavoured with, vanilla. 

— — aiix fleuTs d'oraoiger are flavoured "with 
orange-flower water. 

aiox confitures are served with preserve* 

aw maizena are made with maizena. 

Crepes are pancakes. 

awx confitures are spread with preserve and 

rolled. 

ecu riz are made of rice with sugar; cream, 

eggs, &c. 

au maizena are made with maizena. 

d la Frangaise — a batter of eggs, sugar, 

cream and flour, fried and folded over 
preserve. 


COMPOTES, &;o., OF FRUIT. 

Compote d'abricots — apricots boiled in syrup. 
It is also made of green apricots. 

“ d^ahricots d la Breteuil — half apricots 
sprinkled with sugar and broiled; served 
with apricot and raspberry syrup. 

AbricotS au riz are stewed apricots with rice. 
Served round a shape of rice, with apricot 
syrup, they are called d la Gonde, 

Pain d'ahricots Is a mould of apricot cheese ; it is 
served with cream in the centre, 
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Meringue cVabricots — apricot marmalade with 
custard over it, and Meringue mixture on 
the top. 

Crcy&tes aux abricots are fiicd slices jf bread 
spread ^itb preserved apricots, and served 
with a syrup of apricots. 

Compote cle peches — ^peaches hoiled in syrup. 
They are also dressed d la Gondsy and as 
Pain de peclies in the same way as 
apricots. 

Chartreuse de pkhes is a mould ornamentally 
lined with pieces of peaches, and filled with 
peach marmalade. 

GSiteau de Mimbelles is a mould of Mirabelle 
plum marmalade. Plums are also dressed 
as Meringue de prunes in the same way 
as apricots. 

de prunes d la creme is a mould of stewed 

prunes, currant jelly, &c. ; served with 
whipped cream in the centre. 

Prunes an riz are stewed prunes with rice. 

Pain de prunes de damas is a mould of damson 
cheese or marmalade. 

Compote de prunes reine-claude — greengages 
boiled in syrup. 

Crodics aux reine-claude are little patties of 
fried bread filled with compote of green- 
gages, and the syrup poured round. 

Pommes au beurre are apples filled with butter 
and sugar, and balfed. 
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Pommes an riz are stewed apples with rice. 

— — au r^z en timbale — a shell of paste filled 
with rice, and stewed apples in the centre ; 
covered with apricot marmalade. 

— - au riz meringue are stewed, and served in 
a border of rice with custard over them, 
and the whole covered with Meringue 
mixture. 

meringue'es are dressed in the same way 

without the rice. 

d la Conde are dressed the same as apricots. 

d la Portugaise are baked, and covered with 

apricot marmalade. 

Miroton de pommes — stew^'ed apples with melted 
currant jelly and wine; garnished with 
dried cherries. 

GMeau de pommes is a mould of apple mar- 
malade ; served with a custard sauce. 

de pommes aux abricots — a mould of 

apple marmalade, covered with apricot 
marmalade. 

Pain de pommes d la Pusse is a mould of apple 
marmalade with whipped cream in the 
centre, and melted currant jelly round. 

Croquettes de pommes are pieces of apple mar- 
malade, breadcrumbed and fried. 

Meringue de pommes d la Portugaise— et round 
shell of paste filled with apple marmalade, 
with half ap]^es on the top, and a well of 
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custard in the centre ; spread with, orange 
marmalade, and covered with Meringue 
mixture. 

Chartreuse de pommes is a mould ornament- 
ally lined with slices of apples, coloured 
pink and yellow, and filled with apple 
marmalade. 

Charlotte de pomones is Apple Charlotte. If 
apricot jam is mixed with the apple mar- 
malade it is called Charlotte de pommes 
aux ahricots. 

Pears are dressed aw riz, as Charlotte de poires, 
and in many of the ways given for apples. 

Timbale de poires is stewed pears in a shell 
of paste, covered with apricot marmalade. 

Compote de poires aw riz — a compote of pears 
stewed in syrup, served cold with a border 
of rice. 

de fruits d la Eormande is a mould of pears 

stewed in cider. Slices of fried bread spread 
with this compote are called Crodtes d la 
Normande. They are dressed in a circle, 
with a syrup of the jam with wine in the 
centre. 

Orodtes awx f raises d la Better ive — strawberiies 
spread on buttered buns. 

Pain de framhoises et groseilles is a mould of 
raspberry and currant cheese ; it is served 
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with cream in the centre. Black currants 
are dressed in this way as Pam cJe cassis 
d la creme. 

Compote oranges — oranges boiled in syrup. 

Fain d' ananas is a mould of pine-apple cheese. 

GroMes aiix ananas are little patties of fried 
bread, filled with compote of pine- apples and 
served with the syiup. 

Compote de marrons — ^boiled chestnuts wdth 
syrup. 

GS-teau de marrons is a steamed mould of 
pounded chestnuts with cream, eggs, &c. 
Balls of this preparation, breadcrumbed 
and fried, are served as Croquettes de 
marrons. 

Marrons d la crime arc powdered chestnuts 
covered with whipped cream. 

Chataignes croquantes are small crystallized 
pieces of pounded chestnuts with sugar, 
eggs, &c. 

CliartreTlse de fruits is an ornamental mould of 
fruit. 

Macedoine de fruits is composed of mixed fruits 
in syrup. Au citron it is fievoured with 
lemon. 

de fruits en gelee is a mould of alternate 

layers of the different fruits, and of 
jelly. 

Crodtes aux fruits a^:e fried slices of bread spread 
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\Yitli preserved fruit, and served witli a 
syrup of the fruit. 

Petits noirgats a la Chantilly are small shapes 
of nougat fxlled with Chantilly cream. 
Croqnantes are small pieces of nougat. 

CHEAMS. 

Crfenie an chocolat is chocolate cream. These 
creams served in little cups, arc called 
Fetits pots de creme an chocolate &c. 

an cafe is coffee cream. 

de the' iQ tea cream. 

de the vert is green tea cream. 

d la vanille is vanilla cream. 

an 2^onche is flavoured with punch. 

an noyau is flavoured with noyau. 

an onarasqnin is flavoured with maraschino. 

anx abricois is apricot cream. 

de f raises is strawberry cream. 

de framboises is raspberry cream. 

d V ananas is pineapple cream. 

anx mille fruits is made with preserved 

strawberries, raspberries, apricots, plums 
and other fruits. 

— , — d' oranges is orange cream. 

d'amandes is almond cream. 

- — anxflenrs Foranger is made of fresh orange 
flowers boiled in cf-cam. 
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Creme hruleey or au caramel, is made of yolks of 
eggSj milk, burnt sugar, &c. 

de iVtOurs is made of cream, sugar, wine, &c. 

ail (jdce — a mould of whipped jelly and 

cream. 

vierge — small moulds of cream with pounded 

almonds, &c. 

d la Chantilly is made of whites of eggs and 

cream, with sugar, &c. 

d la Gelestine — a mould lined with straw- 
berries and filled with any kind of cream. 

d Vltalienne is made with cream, sugar, eggs, 

curacao, dried cherries, candied peel, &c. 

d laFlamande is made of cream, eggs, sugar, 

arrowroot, madeira, &c. 

d la Ilollandaise is made of yolks of eggs 

and wine, with whipped cream, &c. 

d la Bavaroise — a mould of whipped cream, 

with flavouring, &c. 

Bavarois anx pommes is made of stewed 
apples, with whipped cream and noyau or 
maraschino. 

- — — auxpo ires is made in the same way with pears. 

aux fruits is Bavarian cream served with 

stewed fruit or a syrup of fruit. 
aux pistaches — pounded pistachio nuts and 
almonds, &c , with whipped cream, coloured 
with spinach juice ; sprinkled with chopped 
pistachio nuts. 
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Bavarois axh maizena is a cream of sugar, milk, 
maizena and yolks of eggs. 

glace is iced Bavarian cream. 

Creme fouettee de fmises, or Mousse aux 
/raises j is whipped strawberries and cream. 

aiox framhoises — ^whipped raspberries and 

cream. 

Blanc-manger au cafe is blanc-mange flavoured 
with coflce ; d la vanille it is flavoured 
with vanilla. 

aux amandes is made mth pounded almonds, 

and flavoured with orange-flower water. 

Creme frite d la patissiere is a custard cut in 
pieces, breadcrumbed and fried. 

frite cm chocolat — a chocolate cream cut in 

pieces, breadcrumbed and fried. 

Meringues d la creme are meringues filled with 
w^hipped cream. 

aux /raises are filled with whipped straw- 
berries and cream. 

d la Chantilly are filled with Chantilly 

cream. 

Petites meringues aux ^nstaches are small 
meringues sprinkled with chopped pistachio 
nuts, and filled with whipped cream. 

Meringue d la Farisienne — a pile of rings of 
meringue preparation, piped with currant 
jelly in stripes, the centre filled with cream 
and garnished with^strawberries. 



Creams. 


i6i 


Charlotte Russe is a mould lined with finger 
biscuits, and filled with whipped cream. 

Prussienne is a mould with half an inch of 

red jelly at the bottom, lined with finger 
biscuits, and the centre filled with Bavarian 
cream. 

aux f raises — a mould lined with strawberries, 

and filled with maraschino cream. 

Biscuits d la crhne — a rich frothy cream, baked 
in small paper cases. 

Parfait aw clwcolat or aw caf4 is a tall conical 
mould of chocolate or coffee cream ice. 

Glaces aw fowr are small pieces of ice, folded in 
paste and baked. 

Glace meringwde a/w fowr is a mould of any kind 
of cream ice, covered with a meringue pre- 
paration, and browned. 

GMeau glac4 a VElo%se — a mould lined with 
whipped cream, and filled with custard 
and stewed cherries ; iced, and served with 
custard over it. 

Cartouches de M. de Cupidon — Love’s car- 
tridges — vanilla cream ice in the shape of 
cartridges, filled with chocolate. 

Glace de Plomh%eTesis an ice of pounded almonds, 
sugar, cream, eggs, &c. This ice is not put 
in a mould, and is served with apricot jana. 

Bouibo glace'e — a cream of yolks of eggs with 
syrup, &c., iced in a round ‘‘ bombe 
mould. 
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Gvanito Eomaine is a liquid ice of coffee and 
syrup, seryed in little cups. 


JELLIES. 

Gelee depommes — ^Apple jelly. 

de prunes — Plum jelly. 

d' oranges — Orange jelly. 

r- de citron — ^Lemon jelly. 

de cassis — ^Black currant jelly. 

de cerises — Cherry jelly. 

de framhoises — Paspherry jelly. 

de f raises is jelly coloured red, "with whole 

strawberries in it. If the jelly is flavoured 
with vanilla, it is called Gelee de f raises d 
la vanille. 

de m4res sauvages d la creme — a mould of 

blackberry jelly with whipped cream in the 
centre. 

d V ananas is pine-apple jelly, with pieces of 

pineapple in it. 

au jus de grenades — ^Pomegranate jelly. 

d la macedoine de fruits — ^whole fruits in 

a jelly flavoured with maraschino. 

au madere — ^Wine jeUy. 

au rhum is flavoured with rum. 

au noyau is flavoured with noyau. 

au marasquin is flavoured with maraschino. 

— d la Chartreuse is flavoured with Chartreuse. 
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Gele0 ail curagao is flavoured ■with, curacao. 

an ponche is flavoured with punch. 

an Kirsch is flavoured with Eirschenwasser. 

de Dantzio aux /raises is flavoured with 

cherry brandy, and has whole strawberries 
in it. 

de marasqnin aux ahricots is flavoured ■with 

maraschino, and has pieces of apricots 
in it. 

■ de noyau aux fruits is flavoured with 

noyau, and has pieces of apricots and 
strawberries, or other frmts, in it. 

— aux violettes printanieres is made of an 
infusion of fresh -violets in syrup. Jellies 
of fresh flowers are also made of roses, 
pinks, jonquils, &c. 

d la Bacchante is made with the juice of 

green grapes and spinach, champagne, &c. 

a la Panachee—a mould of alternate layers 

of white and pink jelly. 

d la Russe — a mould of jelly whisked to a 

froth. 

mousseuse d Veau de vie — a mould of jelly 

whipped with brandy. 

~ — mousseuse aux oranges — a mould of orange 
jelly whisked to a froth. 

fouettee aux fruits — whipped maraschino 

jelly, with pieces of apricots, cherries, 
strawberries, &o. 

Kiselle is a jelly made of flour with fruit syrup. 
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SOUI’FI.ES. 

These may be served in a soufle dish, ojr in small 
paper cases as JPetits souffles. 

Souffle au cafe is flayoured with coffee. 

a%i chocolat is flavoured with chocolate. 

au cafe vierge is flavoured with green coffee. 

au citron is flavoured with lemon, 

a la vanille is flavoured with vanilla. 

au marasguin is flavoured with maraschino. 

aux amandes is flavoured with pounded 

almonds. 

aux macarons is flavoured with macaroons. 

auxfleurs d^oranger is flavoured with candied 

orange flowers, or orange-flower water. 

au gingembre is flavoured with preserved 

ginger. 

aux abricots is made with the addition of 

stewed apricots. Souffles are also made 
with other fruit. 

— d la creme is made with whipped cream 
instead of some of the whites of eggs. 
Baked in small paper cases it is called 
Biscuits souffles d la creme, 

«— au rl2^ is a rice souffle flavoured with lemon 
or vanilla. 

d la creme de riz is made with ground rice. 

au tapioca is made with tapioca. 

d la fecule de pommes de terre is made with 

potato flour. 
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Souffld dj la Paysanne — a pur4e of apples, with, 
a pnrfe of chestnuts with cream oyer it, and 
•meringue mixture on the top. 

— glace au mamsquin is an iced souffle 

flavoured with maraschino. Coffee or other 
flavouring may be substituted for maras- 
chino, and the souffle named accordingly. 
Iced in small paper cases it is called 
Biscuits glaces au marasquin, &c. 

— glac4 aux /raises is an iced strawberry 

souffle. 

glace vanille et chocolat — an iced vanilla 
souffle, with chocolate on the top. 
glace au Curasao — an iced souffle flavoured 
with curacao and covered with a meringue 
preparation. Iced in small paper cases this 
is called Biscuit onousseux glace en cccisse^ 




CHAPTER IX. 

SATOtTBY ENTREMETS OF CHEESE, ETC. 

Souffle au Parmesan is a clieese souffle. As 
Petits souffles it is served in small paper 
cases. 

Fondue au Parmesan is a clieese fondu, baked 
in a souffle disk or paper case, or steamed. 

d la Na'politaine has the addition of short 

pieces of macaroni. 

—— au pdte dPtalie has tiie addition of' Italian 
paste. These may all be served in small 
paper oases as Petites fondues. 

Petites fondues en caisse au Stilton are made 
with the addition of small dice of Stilton 
cheese. 

Rameq.llins are made of milk, flour, eggs, 
grated Parmesan, &c., baked in small paper 
cases. 

d la Raymond are made with Q-ruy^re 

cheese, and are baked in small lumps, 

d la Sefton, or aufeuilletage, are small shapes 

of puff paste with grated Gruyere and Par- 
mesan cheese. 
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RameOLUins la Genevoise — grated cheese with 
cream, baked on slices of bread. 

Nlldeln au Parmesan are poached quenelles of 
butter, flour, milk, eggs, grated Parmesan, 
&o. 

Kinskis aufromage d la creme are little poached 
rolls of a paste of cream cheese, butter, 
eggs, breadcrumbs, &c. ; served with black- 
butter sauce. 

Canapes au fromage — dissolved Parmesan on 
round slices of fried bread. 

Croutes aufromage — grated cheese with Viter, 
breadcrumbs, yolks of eggs, &c., spread on 
pieces of toast and browned. 

Brio ekes au fromage are small cakes of brioche 
paste with grated Parmesan and small dice 
of Gruyere. 

Grugere au fromage — butter, grated cheese, 
flour and eggs, baked with slices of cheese 
on the top, and glazed. 

Cr5me de fromage — a baked cream of grated 
cheese, eggs and mill^. 

Petits pains de] fromage are little cakes of 
flour, butter and grated cheese. 

Fromage cuit is toasted cheese. 

Tartelettes d la Sefton are tartlets of a paste of 
grated Parmesan, flour, butter, &c., filled 
with a cheese custard. 

Failles au Parmesan are cheese straw^s. 
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Failles d la Sefton are cheese straws of puff 
paste with grated Parmesan. 

Diablotins au Oruyere are little fried balls, the 
size of chocolate drops, of a paste of milk, 
butter, flour, eggs, grated cheese, &c. 

Biscuits a% fromage are cheese biscuits. 

la Diahle au fromage are biscuits spread 

with cheese, mustard, cayenne, &c., and 
grilled. 

dj la biscuits spread with "chopped 

parsley, hard-boiled egg and anchovies, and 
ornamented with the separate ingredients. 

Talmouses a la Saint-Denys are biscuits of 
flour, cream curds, cheese, butter and 
eggs. 

Timbale d la Diahle is a mould of layers of rice 
with grated Parmesan, &c., with alternately 
slices of ham and of Gruy^re cheese, 
between the layers of rice. Baked and 
served with gravy. 

Croutes aujamhon are ham toasts. 

d VIndienne — butter, eggs, chopped capers, 

anchovy, &c., on small pieces of buttered 
toast. 

aux anchois are small pieces of fried bread 

spread with anchovy butter or paste. They 
are sometimes garnished with fillets of 
anchoyy. 

Canapes aux anchois round slices of fried 
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bread with, chopped anchoyies, capers, yolk 
and white of egg arranged on them 
■•separately in quarters. 

Allumettes dtanchois are strips of anchovies 
wrapped in paste and fried. 

ArLChois fards — anchovies boned, stuffed, dipped 
in batter and fried. 

RSties d la minime are fillets of anchovies or 
sardines on oblong pieces of fried bread ; 
served with a sauce of oil, vinegar, &c. 

Sardines au Parmesan are sardines on buttered 
strips of toast spread with grated Parmesan. 

— — en pajpillotes are boned, stuffed, and served in 
papers. 

Tartines de caviare — ^Russian caviare spread on 
small slices of buttered toast. 

Canapes d la Prince de Galles — very small 
rolls filled with chopped ham, anchovies, 
gherkins and truffles, with oil, viuegar, &c. 
The top covered with aspic or Mayonnaise 
sauce. 

Macaroni au gratin — macaroni with grated 
cheese and white sauce. Sprinkled with 
breadcrumbs, Parmesan and melted butter, 
and baked. 

— d la creme is macaroni in a sauce of grated 
cheese, butter and cream. Garnished with 
crofitons. . 
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Macaroni d Vltalienne — macaroni with grated 
Parmesan, gravy and melted butter^ 

a la Napolitaine — ^with grated •Parmesan, 

cream, &c. 

aux tomates — with a pur^e of tomatoes ; 

garnished with croutons. 

a la sauce tomates is dressed with cream, 

grated cheese, &c., and covered with tomato 
sauce. 

en timbale — dressed with butter and grated 

cheese in a shell of paste, with a paste 
cover. 

Timbale de macaroni d la Florentine is the 
same with the addition of cream, sugar 
and vanilla. 

Croquettes de macaroni au fromage are cro- 
quettes of macaroni with grated Parmesan, 
Bechamel sauce, &o. ; breadcrumbed and 
fried. 

Riz d VIndienne is curried rice. 

d la Turque is rice with melted butter. 

— - d la Milanaise — a mould of rice boiled in 
broth, with grated Parmesan, &c. 

d VEspagnole is served with tomato sauce, 

grated cheese, &c. ; garnished with slices 
of ham. 

d la Florentine - — ^with chopped onion, curry 

paste, grated Parmesan, and shrimps or 
prawns. 
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E/iz bj la P^emo7^^a^se— dry rice witt potato 
pulp, grated Parmesan, &c. Garnished 
with fillets of anchovies. 

— — a la Polonaise — served with slices of fried 
onion, grated ham and cheese, 

— d la Mustapha — ^with melted butter and 
chopped truffles. 




CHAPTER X. 


ICES OR GLACES, 

At large dinners it is -usually tlie custom to give the 
names of the ices — cream and water — on the menu ; 
hut they are often omitted from it, as they are served 
after the dessert has been put on the table, and 
therefore cannot be said to form part of the dinner. 

Creme de the — Tea cream ice. 

de the vert — Green tea cream ice. 

de vanille — ^YaniUa cream ice. 

de ratafias — Ratafia cream ice. 

aux flerurs dJ Granger — Cream ice with in- 
fusion of orange flowers. 

Bavaroise — Bavarian cream ice. 

The following can be cream or water ices : 

Creme, or ean, de caf^—GoSee cream or water 
ice. 

de chocolat — Chocolate cream or water 

ice. 

de noyan — ^Hoyau cr/ am or water ice. 

d^ahricots — Apricot cream or water 

ice. 
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Creme or eau oJe peches — Peacli cream or water 
ice. 

— ? de /raises — Strawberry cream or 

water ice. 

cle framhoises — Easpberry cream or 

water ice. 

— — cle framhoises et groseilles — Easp- 
berry and currant cream or water ice. 

groseilles — Currant cream or water 

ice. 

cle cassis — Black currant cream or 

water ice. 

de cerises — Ckerry cream or water ice. 

de groseilles vertes — Grreen gooseberry 

cream or water ice. 

de raisins — Grape cream or water 

ice. 

d^ ananas — Pine- apple cream or water 

ice. 

— de rhuharhe — Ehubarb cream or 

water ice. 

de cannelerges-^CimheTTy cream or 

water ice. 

de citron — Lemon cream or water ice. 

— d^ oranges — Orange cream or water 

ice. 

d’amandes — Almond cream or water 

ice. 

de pistaches — PistacHo nut cream or 
water ice. 
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Creme cr eau de ’mavrons — Oliestnut cream or 
water ice. 

— de gingemhre — Ginger cream or 

water ice. 

In addition to tliese there are : 

Ean de poncTie — Punch water ice. 

de melon — Melon water ice. 

de grenade — Pomegranate water ice. 

d’ epine-vinette — Berberry water ice. 

de mille fruits — Mixed fruit water ice. 

de canelle — Cinnamon water ice. 

If orange ice is made of Chinese oranges it is called 
de Chinois. 

For water ices fresh fruit is necessary, as preserved 
fruit can only be used for cream ices. 



CHAPTER XI. 


SAUCES AND UAENISHES. 

SAUCES. 

.The following are the principal sauces and gar- 
nishes which are used in cookery. Many of them 
have been mentioned in the course of these pages, and 
as the names frequently convey no idea of their 
ingredients, a slight description of them is given. 

The two chief sauces are Veloute — white, and 
Espagnole — brown. Many other sauces are made 
from these. 

Allemande is a thicker form of velout6 sauce. 

AnctLOis (Anchovy) — ^melted-hutter sauce with 
anchovy, &c. 

Auf 3re — ^AUemande and tomato sauce, with Chili 
vinegar, &c. 

Bearnaise — yolks of eggs, butter, French vinegar, 
chopped parsley, &c. 

B^cliainel — elout6 sauce with cream. This is 
also made without stock if a maigre sauce 
is required. 

B outre — melted-butter sauce. 
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Beurre noir — ^black-butter sauce of browned 
butter and yinegar. Tkis sauce is usually 
served with, skate or grilled mackerel. 

Bigarade is made of oranges with brown sauce. 

Blonde — ^melted-butter sauce made with stock 
instead of water. 

Bordelaise ““brown sauce with wine, chopped 
parsley, &c. 

Bourgeoise — stock with French mustard, tarra- 
gon, &c. 

Bonrgnignotte — brown sauce with wine, 
onions, mushrooms and truffles. 

Bretonne — brown sauce with onions, &c. 

Capres (Caper) — brown or white sauce, with 
capers. 

Caramel — ^burnt sugar. It is sometimes made 
of burnt brandy and sugar. 

Cardinal — white sauce coloured with lobster or 
crayfish butter. 

Cazanova — Mayonnaise sauce with yolks of hard- 
boiled eggs, shred whites of eggs and 
truffles. 

Champignons (Mushroom) — brown or white 
sauce with puree of mushrooms. 

Chateaubriand — brown sauce with Maitre 
d’hotel sauce, 

Chevreuil — ^Poivrade sauce with wine, Harvey, 
red currant jelly, &c. 

Court “bouillon — wine,. or vinegar and water, 
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butter, vegetables, &c. This sauce is only 
used in cooking. 

Cr5m5— nielted-butter sauce witb yolks of eggs 
and cream. 

Crevettes (Shrimp) — Cardinal sauce -with 
anchovy, pickled shrimps, &o. 

Czarina — ^brown sauce with sultana raisins, 
gherkins, &c. 

Diable (Devil sauce)— brown gravy with Oude 
and Harvey sauce, vinegar, &c. 

Diplomate — ^Bechamel sauce flavoured with 
crayfish. 

D’Uxelles— white sauce with chopped ham, 
mushrooms, parsley, &c. 

Estragon (Tarragon)— white stock with Tarragon 
vinegar, tarragon, &c. 

Fenouil (Fennel) — melted-butter sauce with 
chopped fennel. 

Financiere — ^brown sauce with wine, mushroom 
catsup, &c. 

Fines-berbes — thrown sauce with chopped mush- 
rooms, shallots and parsley. 

Fonett^e— sweet whip sauce of yolks of eggs, 
sugar and wine. 

Fumet de gibier — a brown game sauce with 
onions, wine, &o. 

Genevoise — ^brown sauce with wine, anchovy, 
chopped parsley, &c. This sauce is gener- 
ally used for freshwater fish. 

a 
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Groseilles vertes — green gooseberries witi 
butter, breadcrumbs, &c. For mackerel. 

Hollandaise — yolks of eggs and butter with 
vinegar, &c. 

Honiard (Lobster) — melted-butter sauce, witb. 
lobster spawn and the flesh in small pieces. 

Huitres (Oyster) — oysters in white or brown 
sauce. 

Indienne — tomato sauce with curry paste, an- 
chovy, &c. 

Italienne — thrown or white sauce with wine, 
chopped shallots, mushrooms, &c. 

Jambon (Ham) — ^brown sauce vilh shred ham, 
butter, chopped shallots, &c. 

Jolie Slle (Fair maid’s) — wLite chicken sauce 
with hard-boiled yolks of eggs, bread- 
crumbs, &c. 

Kari — Curry sauce. 

Lyonnaise — Portugal onions with tomato sauce, 
&c. 

Maitrc d^botel — Bechamel sauce with chopped 
parsley, &c. It is also made without stock. 

Marinade — vinegar and water wdth onions 
carrots, &c. 

Marrons (Chestnut) — chestnut flour with brown 
stock. White chestnut sauce is made oi 
the flour with broth and milk. 

Matelote — thrown stock with wine, young onions, 
mushrooms, &c. White matelote sauce is 
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made of broth and wine, with tarragon, 
&c. 

Mayomiaise— a cold sauce of yolks of eggs, oil 
and vinegar. 

Milanaise — grated Parmesan with cream sauce, 
or with brown sauce and mustard. 

Mirepoix — broth and wine with bacon, chopped 
vegetables, &c. 

Monies (Mussel) — a white sauce with anchovy 
and mussels. 

Monsqnetaire — oil and Tarragon vinegar, with 
mustard, shallot, &c. 

Montarde (Mustard) — melted-butter sauce 
with mustard, Chili vinegar, c&c. For 
herrings. 

Napolitaine — brown sauce with Port wine, 
Harvey sauce, ham, horseradish, currant 
jelly, &c. 

CEufs (Egg) — melted-butter sauce with hard- 
boiled eggs cut in pieces. Served with 
haddock and salt cod. 

Pauvre homme — vinegar and water with 
shallots, &o. 

Percil (Parsley) — melted-butter sauce with 
chopped parsley. 

Periguenx — ^brown stock with wine and truffles. 

Piquant e— brown sauce with vinegar, shallots, 
&c. 

Poivrade— brown sauce with vinegar, anchovy, 
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ham, onions, &c. White Poivrade sauce is 
made of white sauce with vinegar, onions, 
&c. 

Portugaise — butter, yolks of eggs and lemon- 
juice. 

Poulette — Allemande sauce with chopped 
parsley. This is also called Blanquette. 

ProvenQale — white wine with tomatoes, chopped 
capers and mushrooms, garKc, &c. 

Raifort (Horseradish) — cream, vinegar and horse- 
radish. 

Ravigote — Maltre d^hotel sauce with Chili vine- 
gar, Harvey and anchovy. 

Ravigote verte — white sauce with pounded 
tarragon, chervil, &o. 

Refor’p.e — ^Poivrade sauce. Port wine, Harvey, 
currant jelly, &c. 

R^moillade — broth with mushrooms, chopped 
parsley, mustard, vinegar and garlic. 
Cold R^moulade sauce is made of oil with 
chopped parsley, capers, garlic, &c. 

Richelieu is a white game sauce with onions and 
wine. 

Robert — brown stock with chopped Portugal 
onions, mustard and vinegar. 

Russe — a white sauce with horseradish, vinegar, 
yolks of eggs and cream. 

Sainte-Menehould — milk, butter and flour, 
with chopped parsley, mushrooms, &c. 

Salmis — a brown game sauee with wine, oil, &c. 
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Sailge (Sage) — stock, vinegar, ckopped sage, &c. 

Soubise — a pnr4e of onions witk cream. 

Supreme — a white ckicken sauce with wine and 
cream. 

Tartare — ^Mayonnaise sauce, or oil and vinegar, 
with mustard, &c. 

Tomates (Tomato) — a pur^e of tomatoes with 
stock, &c. 

Truflfes (Truffle)— brown sauce with wine and 
truffles. 

Verte — wine and stock with pounded herbs, 
yolks of eggs, &c. 

Villeroi — white sauce flavoured with mushrooms, 
&c. 

Vin de Madere — ^brown sauce with Madeira or 
other wine. It is also a sweet sauce of 
yolks of eggs, wine, &c. 

Vin d’ Oporto — Port wine with shallots, Harvey, 
&c. This sauce is used for wild ducks. 

aAnmsHES. 

Chipolata— small round sausages, pieces of 
bacon, mushrooms, chestnuts, &c., with 
brown sauce. 

Pinanciere — cooFs combs, livers, quenelles, 
pieces of sweetbread, &c., with brown sauce 
and wine. 

Plamande — carrots, tuimips, cabbages and other 
vegetables, with sausages. 
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Godard — sweetbreads, quenelles and trufides, 
witli brown sauce. 

Jardiniere — ^vegetables cut in shaped, in a light 
glaze. 

Macedoine — vegetables cut in shapes, with 
brown or white sauce. 

Milanaise — strips of macaroni, ham, chicken, 
truffles, &c., in wfflite sauce with grated 
Parmesan. 

R^forme — shred ham, carrots, truffles and 
whites of eggs. 

Toulouse —Pinanci^ro garnish made with white 
instead of brown sauce. This is sometimes 
called a white Financi^re garnish. 
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